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TO 

MRS. WILLTAM IL SEWALL, 

Tprrsilinit o[ ti)t iSoston Coofcing:£d)ool, 

IN APPHF.eiATION OF IIER IIELPFCL ENCOCRAGBHENT AND 
eNTlKINO EFFORT9 IN PROMOTINO THE WORK OF 
SeiENTIFie eOOKKRY, WIIICII MEANS TIIB 
ELETATION OF THE HL'MAN RACB, 

TIIIS BOOK IS AFFECT10NATELY DEDICATED 

Bt tiie Adthor. 





Gookery means the knowledge of Afedea and of Ctrce 
and of Helen and of the Queen of Sheba. It means the 
knenvledge of all herbs and frtiits and balms and sýiees, and 
nll that ìs healing and nveet in the fields and groves and 
savory in meats. It means earefttlness and inventiveness 
and tvillingness and readiness of applianees. It means the 
eeonomv of yottr grandmothers and the setenee of the modern 
ehemist; it means mtteh testing and no wasting; it means 
English thorotighness and Freneh art and Arabian hospi- 
tality; and, in fine, it means that yott are to be perfeetly and 
ahvays ladies — loaf givers. — Ruskin. 


PREFAGE. 


“ But for life the universe were nothing; and all 
that has life require8 uourishment.” 

With the progress of knowledge the needs of the 
human body have not been forgotten. Diiring the last 
deeade mneh tiine has beeii given by seientists to the 
stiidy of foods and their dietetie valiie, and it is a 
siibjeet which rightfnlly shoiild demand mneh eon- 
sideration from all. I eertainly feel that the time is 
not far distant when a knowledge of the prineiples of 
diet will be an essential part of one’s ediieation. Then 
mankind will eat to live, will be able to do better 
mental and physieal work, and disease will be less 
frequent. 

At the eamest solieitation of edneators, pupils, and 
friends, I have been iirged to prepare this book, and I 
trust it may be a help to inany who need its aid. It 
is my wish that it may not only be looked upon as a 
eompilation of tried and tested reeipes, but that it inay 
awaken an interest throngh its eondensed seientifie 
knowledge which will lead to deeper thonght and 
broader study of what to eat 


F. M. F. 
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cnAi’'rKK 1. 

FOOD. 

L^oor) is iinytliinjí wlnch noiirishe.s the botly. Tliirteen 
elenients enter into the eoinposition of the botly: 
oxygen, (»2^%; earbon, 21.hydrogen, 10%; nitrogen, 
3%; ealeinni, phosphorns, potassinin, snlphnr, ehlorine, 
s(Mliuin, inagnesinin, iron, an<l thiorine the reinaining 3%. 
Others are fonnd <M*ea.sionally, bnt, as their nses are un- 
known, will not be eonsidered. 

Fo<mI is neeessary for growth, repair, an<l energy ; there- 
fore the eleinents eoniposing the IsMly iimst be fonn<l in 
the f<MMl. The thirteen et<*inents named are forme<l into 
eheiiiieal eoinponiKls by the vegetable and animal king- 
doms to snjiport ttie highest order of being, man. All 
f<MMl mnst nndergo ehemieal ehange after beiiig taken into 
the body, before it ean be ntilized by the ImmIv; ttiis is 
the otliee of the digestive system. 

Ko<m1 is elassilied as follows : — 


1. OltOASie 


II. Inoko.vsk' 


^ 1. Proteid (nitr<)genousoralbuininou.s). 

2. CarlM)hy<lrates (siigar and stareh). 
( 3. Fats and oils. 

( 1. Mineral matter. 
i 2. \Vater. 
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Tlie eliief ollife of proteids is to Imild aiid repair tissiies. 
'Pliev eati fiiniish eiierjíy, Imt at jíreater eost tlian earho- 
Iiydrates, fats, aiid oils. 'l'liey eoiitaiii nitrojjeii, earlMMi, 
oxyjíen, liydrojíen, and snlplinror pliosplionis, and ineliide 
all forins of aniinal foods (exeeptinj; fats and jílyeojren) 
and .soine vejíetable f(Mxls. Kxainples: inilk, elieese, egjis, 
nieat, fisli, eereals, peas, beans, and lentils. 'riie prinei- 
pal eonstitnent of proteid fiMMl is albiinien. .\llminen 
as fonnd in fiMsl takes different iianies, Imt lias tlie sanie 
eheniieal eoinposition ; as, albnmen in eyn'^^H^jìbrin in ineat. 
ntne.iv in inilk and elieese, vejetable rasein or leijnmen in 
peas, beans, and lentils; and ij/nten in wheat. 'l'o this 
sanie olass belonjís jjelatine. 

'l'lie ehief olliee (»f the earbohydrates is t(» fnrnish 
enerjry and inaintain heat. 'riiey (*(»ntain earlMMi, hydrojíen, 
and (>xyjíen, and inelnde fo(Mls eontaininjí stareh and snjrar. 
Kxainples: vegetables, friiits, eereals, snjrars, and jriiins. 

'l'lie ehief olliee of fats and oils is to store enerjry and 
heat fo be nsed as needed, and eonstitnte the adipose 
tissnes of the I»;Mly. Kxaniples: Imtter, ereain, fat of 
ineat, tish, eereals, niits, and the lierry of the olive-tn'e. 

'l'he ehief olllee of niineral matter is to fnrnish the 
nee(*ssary salts vliieh are foiind in all aiiinial aiid vejre- 
table f(»(Mls. Kxaniples : siMlinni eliloride (eoniinon salt) ; 
earbonatt's, snlpliates and phospliates of siMÌiinn, potas- 
sinni, and inajrnesinni; besides ealeiinn pliosphates and 
iron. 

Water eonstitntes abont tw(»-tliirds tlie weijrht of the 
ImmIv, nnd is in all tissnes and tlnids; therefore its nbnn- 
dant nse is nec*essarv. One of the jrreatest errors in diet 
is nejrlet't to take enonjrh water; while it is fonnd in all 
aniinal and vejretable f(MMl, tlie anionnt is insntlieieiit. 

eORREGT PROPORTIONS OF FOOD. 

Ajre, sex, oeenpation, eliniate, aiid season ninst deter- 
niine the diet of a person in nornial (■ondition. 

Liipiid fiMMl (niilk or milli in preparatioii witli the vari- 
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oiiís prepartHl fooils oii tln* inarket^ shoiild coiistituU* tlu* 
(tlet of a ehild for tho tirst eighteen inonths. After the 
teeth appear, by \vhich tiine ferinents have been developed 
f»)r the dijiestion of stareliy foods, entire \vheat bread, 
l>aked potatoes, fereals, ineat broths, and <M*casionaUy 
boileil e<í};s inay lie •iiven. If niotlu*i*s \vould use I)r. 
.lohnsoirs Kdneabirs in plaee of the varions s\veet era<*k- 
ers, ehihlren woul<l be as vvell pleaseil antl better nonr- 
ishetl; with a <;lass of inilk they forin a siipper siiitetl to 
the neetls of little ones, antl experienoe has sho\\n <*hil- 
ilren sehloin tire of thein. Tlie <liet shonhl be };ra<lually 
inerensetl by the athlition of eooketl frnits, ve};etable^, 
antl siinple tlesserts; the third or foiirth year fish antl 
ineat inay be introdneetl, if };iven sparin};ly. Abvays 
avohl salted nieats, {*oarse ve};etables (beets, earrots, and 
tiirnips), eheese, frh*d fo<Kl, pastry, rieh <le8serts, <*on- 
fet*tions, eontliinents, tea, eoffee, an<l iee<l \vater. Kor 
sehool eliildren the <liet shoiihl be varit*tl and abnntlant, 
eonstantly lit'arin}; in inintl that this is a iieritHl of };reat 
inental an<1 phy.sieal }rro\vth. ^Vhere ehihlren have liroken 
<lo\vn, suppose<lly froin over-\v<)rk, the eaiise has often 
been tra(*e<l to iinpoverishetl diet. It innst not be for};ot- 
ten that <li};estive pr<K*es.ses on .so raphlly that the 
stoinu<‘h is soon einptie<l. Thanks U) the institiitor of 
the sohool liineheon-eonnter! 

The <laily avera};e ration of an a<lnlt re^piireH 

:\}4 oz. pn)tei<l. 10 oz. .stareh. 

:5 oz. fat. 1 OZ. .sjilt. 

5 pinte water. 

Abont <)ne-thir<l of the \vater is taken in our footl, the 
reniainiler as a bevera};e. To keep in health and <lo the 
best inental an<l physieal \vork, anthorities a};ree that 
a inixe<l tliet is snitetl for teinperate eliinates, alth<)U};h 
soiind ar};uinentH appear froin the vegetarian. onien, 
even thou};h they tlo the same ainount of \vork as inen, as 
a mle retjiiire less footl. llrain \vt)rkei*s shoiihl take their 
proteitl in a fonn easily digestetl. In eonsidération of this 
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faet, fi.sh aiid ejjgs fijrm desiralile siiìi.stitntes for nieat. 
'l'lie Morkinj; man needs (|nantitv as ivell as (|nality, that 
the stomaeh may have somethin^ to aet npon. ('orned 
lM‘ef, ealil>a»re, l>rown-l>read, and pastry \vill not overtax 
his ili^esti«»n. In old afíe the dliíestive oriíans lessen in 
aetivity, and diet shonld l>e almost as simple as Ihat of 
a ehild, inereasiii}; the ainonnt of earbohydrates and 
deereasiiifí the amonnt of proteids and fat. 

WATER (lljO). 

Water is a transparent, odorless, tasteless liqiiid. It is 
derived from five sonrees,— rains, rivers, snrfaee-\vater 
or shallo\v \vells, deep \vells, and sprinfr«. \Vater is never 
fonnd pnre in natnre; it is nearly pnre \vhen jrathered in 
an open field, after a heavy rainfall, or from spriiifrs. 
For to\vn and eity snpply, snrfaee-water is fnrnished l>y 
some adjaeeiit pond or lake. Samples of sneh \vater are 
earefnlly and fivijnently analyzed, to make snre that it is 
iiot ]>oltnted \vith disease frerms. 

The hardness of \vater dejiends n|)on the amonnt of salts 
of lime and majrnesia \vhieh it eontains. Soft \vater is free 
from otijeetioiiahle salts, and is jireferahle for honsehold 
jHirjioses. Ilard \vater may he softeiied hy l>oilin}r, or hy 
the addition of a small amonnt of hieariionate of sinla 
(NalK’Og).' 

\Vater freezes at a temjieratiire of 82'’ F., hoils at 
212° F. ; \vheii hnhhles ajijiear on the snrfaee and hnrst, 
the iMiilinfr-J'oint is reaehed. In hifrh altitndes \vater hoils 
at a lo\ver temjieratnre. From 82° to (>.'>° F. \vater is 
termed eold; from to 1»2° F. tejiid; 1»2° to 1Ò0° F. 
\varm ; over that temjieratnre, hot. lioiled \vater is freisl 
from all orfranie imjinrities, and salts of lime are jireoijii- 
tated; it d(M*s not feriiient, and is a valnahle antisejitie. 
Ilot \vater is more stimnlatiiifr than eold, and is of ns** 
taken on an emjity stomaeh, while at a temjieratnre of 
from (50° to 110° F. it is iistsl as an emetie; 1(0° F. lH*ing 
the most favorahle temjjeratnre. 


STARrH. 


D 


\ 

I)istil](‘(l -n ator is (•iieiiiieaiiy piire aiid is aiways iisod 
for int'iiieiiiai imriiosos. It is Hat aiid insipid to tlie taste, 
iiaviiiíí lieen doprived of its atmospiiorie jrasos. 

Tiiero aro inany eiiarjrod, earlionizod, and minerai sprinjr 
waters bottied and jmt oii tlio market; many of tiioso 
are nsod as afírooaiiio tal»io l*ovora^es. Kxampios: Sisla 
water. Ajioiiiiiaris, l’oiaiid, Soitzor, aiid Vioiiy. Soino 
(mntniii minerals of inedioiiiai vaine. Exampies: Litiiia, 
saiine, aiid siilpiiiir wators. 

S ALTS. 

()f all salts foimd in tlie body, tlie most almndant 
and valnablo is siHÌiiiin oiiloridií (Na('I), (vnnmon salt; 
it exists in all tis.snos, seoretions, and tlnida of the 
liody, witli exception of enamel of tlie toetii. Tiio 
amoiiiit foiind in fiKMl is not always snflieient; tlierefore 
salt is nsed aa a eondimont. It assists digostion, inas- 
miieli as it fnrnislioa eiilorine for liydroelilorie aeid foiind 
in gastrie jniee. 

eominon salt is obtainod from ovaporation of spring 
and sea wator, also from minos. Onr .snpply of salt ob- 
tainod by evaporation eomes eliiefly from Miehigan and 
New York; niiiied salt from Loiiisiana and Kans:us. 

Salt is a great preservative; advantage is taken of tliis 
in salting meat and fi.sh. 

Otlier salts — lime, phospliorns. msignesia, potasli, snl- 
phnr, and iroii — are olitained in siiflieient (piantity froin 
f(M>d we eat and water we drink. In yonng eliildren, 
perfeet forniatioii of bones and tooth dejiends iipon |ilios- 
pliorns and linio takeii into tho systom; these are fonnd 
iii meat and lìsli, biit aÌMmiid in eoroals. 

STARGH (C’«II,„05). 

Stareh is a whito, glistoning powder; it is iargely dis- 
trilmtod tlinmgiiont tlie vogotalile kiiigdoni. lieiiig fonnd . 
niost abnndantly in eereals and pot.atoes. Heiiig a foree- 
pr(xlucdr and lieat-giver, it forms one of tlie most impor- 
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tant .\lonc it eiinnot snstain life, l»ut iniist l>c 

taken in conil)ìnation witli fiKMls wlii(*h hiiihl an<l repair 
tissnes. 

Teat for Stareb. \ w<*ak sohition of iinline aildeil to 
eold eooki'd Htar<*h jjives an intcn.se hlne (*olor. 

Stareh ìh insolnhle in eold water, alniost solnble in 
hoilini; wiiter. CoI<l water se|)arates stareh-fírains, hoil- 
inji water eanses thein to swell and hiirst, tliiis forniinfí a 
pastí*. 

Stareh snhje(*UHl to heat is ohanfied to (iextnìte 
(í llritish giini. Dextrine siihjt*ct<*<l to heat plns 

an JK*id or a ferinent is <*han<!:e<l lo (lex-troHe ((■filIniOo). 
I)extro.se <K*(*iirs in rìjje frnit, honey, sweet wine, and as 
a inaniifaetiired iiriHliiet When fírain is allowe<l to fier- 
iiiinate for inaltin<; piiriMises, stareh is ehaiified to dex- 
trine and (le.\trose. In ferineiifation, (lextrose is ehaiified 
to aleohol (toII.IIO) and carh<>n-<lioxi<le (C()«). Kx- 
ainples: liread-inakiiif;, vinefiar, and distilled iHpiors. 

(ilyeogen, aniinal stareh, is foiind in iiiany aninial ti.s- 
snes and in soine fiiiigi. Kxaniple.s: In liver of nieat and 
oysters. 

Ilaw stareh is not digestihle; con.stH|uently all f(H»<l.s 
eontaining stareh shoiild 1m* snhjeeted to hoiliiig water, 
aiid thoroiighly eiMiked. Stareh is inannfa(*tiired froin 
wheat, (H>rn, and potatoes. Corn-starch is iiiaii(ifa(*tnre(l 
froin Indian eorii. Arrowroot, the pnrest forin of stareh, 
is ohtainiHl froin t\vo or three s|H,H*ies of the .Maranta 
plaiit, \vhi(*h gro\vs iii the West Indies and other tropieal 
<*ountries. Ilerinnda arr<>wr<>ot is niost highly esteenied. 
Tapioea is stareh ohtaiiitHl froin tnherons roots of the 
hitter ea.s.sava, native of Sonth .\incri(*a. Sago is stareh 
ohtained froni sago palins, native <>f India. 

SHGAR (C,oI4,(ì„). 

Sngar is a erystalline snhstanee, ditTering froin staríli 
hy its sweet taste and solnhility in eold \vater. .Vs food. 


sroAiJ. 
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its iises are tlie same as stareh; all stareh iiiiist be oon- 
vertetl into sngar hefore it ean be assinhlated. 

The prineipal kimls of sn^ar are : t’ane sngaror sMorose, 
fjra|)e siijíar or ijliteomi tt'elliotteb niilk siijiar or líictos& 
(C,jIIj-j()n), leenlose (C',,II,..()«). 

Cane sngar is obtained froin siioar eane beets, and the 
palin and siijíar-maple trees. Su<rar eane is a jírass snp- 
liosed to 1 k‘ native to Sonthern Asia, bnt no\v «>;ro\vn 
thronjíhont the tropies, a large anionnt eominjí from t’nba 
and Lonisiana; it is the eommonest and 8\veetest of all, 
and in all eases tlie mannfaetnre is essentially the same. 
The priMhiets of maniifaetnre are : Molasses, .syrnp, brow n 
snjrar, loaf, ent, jjrannlateil, pow<lere<l, and ejiifeetioners 
snjrar, Hro\vn snjjar is eheapest, bnt is not so pnre or 
s\veet'as \\ hite jrrades; po\vdered and eonfeetioners 
.snjiars are tine jrrailes, pnlverized, and, althonjíh seenhnjí 
less s\veet to the taste, are eijnally jaire. ( onfeetioner.s 
snjjar \vhen appliisl to the tonjine \vill dissolve at onee; 
powdered snjíar is a little jirannlar. 

e'ane snjjar \vhen addisl to frnits, and allo\ved to eook 
for some time, ehanjres to jrrape snjiar, losinj? one-thir<l 
of its H\veetness; therefore the reason for addinjr it \vheii 
friht is nearly eooked. (’ane snjrar is of great preserva- 
tive valne. henee its nse. in preservinjr frnits and milk; 
al.so, for the preparation of syrnps. 

Three ehanjres take plaee in the eookinjr of snjrar: 
First, barley snjrar; seeond, earamel; thinl, earlKm. 

Orape angar is fonnd in hoiiey and a'll s\veet frnits. It 
appears on the ont.side of driiMl frnits sneh as raisins, 
dates, ete., and is only t\vo-thinls as s\veet as eane snjrar. 
As a mannfaetnri'd pnMlnet it is obtained from the stareh 
of eorn. 

Milk 8ugar is obtained froin the milk of mammalia, biit 
inhike eane snjrar does not ferment. 

Frnit sngar is obtjhned from s\veet frnits, and is sold as 
dkibethi, is 8weeter than eanesnjrar, and is prineipally u.sed 
by dialietie patients. 
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GUM. PEGTOSE AND CELLULOSE 

These (•oiiipoiiiKls foniid iii fo<xl nre elosely allied to 
the earlKihydrates, hiit are iieitlier stareliy, saeeharine, 
iior oily. (liini exist.s iii the jniees of alinost all plants, 
eoininjí froni the ateins, hranehes, aiid friiits, K^ainples : 
(liiin araltie, jínin tra«íaeanth, and iniieila'íe. I*ecto.se 
exists in the tle.shy itiilpof iinripe friiit; diiriiiír the pro- 
ee.ss of ripening it ehanges to peetin; hy e<M)king, peetiii 
'is ehange<I to iteetosh- a<-id, and hy longer eooking to 
peetie aei<l. l’eehísie aci<l is jelly-like when eold; peetie 
aeid is jelly-like when hot or eold. ('elliiloso eonstitiites 
the eell-walls of vegetahle life; iii very yoiing vegetahles 
it i.s possihle that it ean he aete<l iipon hv the <Iigestive 
ferinents; in ohler vegetahles it heeonies w<M>dy an<l 
eoinpletely in<ligestihle. 

FATS AND OILS. 

Kats aii<l oils are foiiiid iii iMith the aniinal an<l vege- 
tahle kingdoin. Fats are solhl; oils are Ihpiid; thev inav 
he eonverted into a lifiiiid state hy applieation of 'lieat ; 
they eontaiii three snhstanees, stearin (.soli<I), olein 
(Ihpihl), palmitin (seini-solid). Siiet is an exainple where 
stearin is foiin<l in exeess ; lanl where olein is in exees.s, an<l 
hiitterMhere imhnitin is in exeess. .Margarin is a inixture 
of stearin and jtalinitin. 'l'he fatty .neids are forine<l of 
stearin. olein, and.palniitin, with glyeerine as the ha.se. 
Kxainples: stearie. jialinitie, aiid oleie aehl. Hntyrie 
aei<l is aei<l fonnd in hiitter. 'l'hese are not .sonr to th<* 
taste, hnt are ealled ael<ls on aeeonnt of their eheinieal 
eoiiiiiosition. 

.Vinong aniinal fats ereaiii and hntter are of lìi-st iinpor- 
tanee as fiKHls. on aeeonnt of their ea.sy a.ssiinilation. 
Other exainples are : ,The fat of ineats. lM)iie-niarrow, snet 
(the hest fonn<l aionnd the loin and kidneys of the In'ef 
ereatnre), lar<l, eottolene. eoto-snet. e(X*oamit hntter, hnt- 
terine and oleoinargarine. The prineipal aniinal oils are 


MILK. 
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c<hI liver oil and oil fonnd in the yolk of egg;; prineipal 
vegetable oils are olive, eotton-seed, l)oppy, and C(K‘oanut 
oil, and oils obtained froni varions nnts. 

()ils are divided into two elasses. psítential and Jìxe(l. Es- 
sential oils are volatile and sednble in aleohol, p:xaniples: 
(’love, rose, nntnie};, and violet. Kixed oils are non-vola- 
tile and solnble in ether, oil or tnrpeiitine. Exainples: 
Oil of nnts, eorn-nieal, innstard, and glyeerine, 

Kats inay be heated to a hijíh teiiiperatnre, afk eon- 
sidered in eookery thej’ have no iHiiliiio-point. When 
apiK'arino to boil, it is evident \vater has been :ulded, and 
the teniperatnre lowered to that of boiliiio water, 212*^ K. 

MILK. 

<'O.MI>OSITION. 

Pr()t<M<l, :{.!%. Mineral iiiatter. .7 %. 

Kat. 1%. Water, 87%. 

I..actos<M l.l)%. 

Boslon e/iemiif, 

'l'he valne of tnilk as a fiMsl is obvions from the f:ict 
that it eonstitntes the natnral f(MKl of all yonn}í main- 
malia dnriii}! the i)eri(Ml of their inost rapid }írowth. 
'l'here is some dan^jer, h()wever, of overestimating its 
valne in the dietary of adnlts, as solid feMMl is essential, 
and li^piid takeii shonld aet as a stiimilant and a solveiit 
rather than as a iiiitrient. (Jne obtaiiis the }rreatest 
iHíiielit from milk when takeii alone at re^rnlar inter- 
vals bt‘tween meals. or iM'fore retirinjr, aiid sipped, 
rather thaii drniik. Ilot milk is ofteii given to priMÌnee 
sleep. 

\Vhen inilk is allowed to staiid for a few hoiirs. the 
}rlobnles of fat, which have beeii held in .snspension 
thronghont the Ihiiiid, rise to the top in the form of 
i‘ream; this is dne to their lower speeifìe }rravity. 

'l'he diflferenee in quality of milk deiKMids ehietly on the 
quantity of fat thereiii: easein, laetose, aiid mineral inat- 
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ter l)ein}í nearly eonstant, wator varying Init little nnless 
inilk is adnlterated. 

Why Milk Sonrs. gerin foiind Hoating iii the air 
attaeks a portion of the laetose in the inilk, eonverting it 
iiito laetie aeid; this, in tiirn, aets iipon the easein (pro- 
teid) aial preeipitates it, pr<Mlueing \vhat is kno\vii as 
ennl and U‘het/. \Vhey eontains \vater, salts, ainl soine 
sngar. 

Milk is preser\’ed hy sterili/atioii, pastenrisation, aiid 
evaporation. Fresh eomìenspd inilk, a forin of evajM)- 
rize<l inilk, is sold in hnlk, and is preferred hy inany to 
serve w'ith eoffee. Vnrions hrainls of eonilensed iiiilk anil 
ereani are on the inarket in tin eans, hernietieally sealed. 
K.vaniples: Nestle’s S\viss C'oiidensed Milk, Kagle C'on- 
ilen.sed Milk, Daisy C'ondensed .Milk, Ilìghland Kvapo- 
rateil C'reani, Ilorden’s Peerless Kvaporated C'reain. 
Mnlted nidk — evaporized inilk in (H>mhination \vith ex- 
traets of inalted harley an<l \vheat — is nsi*d to a eonsiil- 
erahle extent; it is sold in the forin of iM)\v<ler. 

'riiin, or stra\vberry, and thiek ereain ni.ny Ik* ohtained 
froin alniost all ereaiiieries. Devonshire, or elotted ereain, 
is ereain \vhi<’h has heen reinoveil froin inilk allo\v(*d to 
heat slo\\Iy to a teinperatnre of alMnit l.')0° K. 

In feeiling 'infants \vith inilk, avoiil all ilanger of infee- 
tions gerins hy sterili/ation. Hy this pnM*e:;s inilk ean Im.* 
kept for many d:iys, aml transp<>rte<l if neee.ssarv. To 
prevent aeiility of the stomaeh, aild from one to t\vo tea- 
sprMmfnls of lime \vater to eaeh half pint of milk. Lime 
\vater may he honght at any ilrnggist’s, or easily prepareil 
at home. 

Lime Water. l’onr t\vo <|narts hoiling \vater over an 
ineh enhe nnslaeked lime ; stir thoronghly and stand over 
night; in the morning ponroff the li<|nid that is elear, anil 
iMittle for nse. Keep in a eool plaee. 
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MILK FOR THE SICK. 

It iì< líenerally eoneeík'il thal in typhoid fevtT and 
diphtlieria, niilk shonld {•onstitnte tlie diet in early stafíes 
of either disease. In eases \vhen“ it eannot he taken 
al<Mie, it inay he taken in eoinliination with siala, seltzer. 
AiHtllinaris, or Viehy water, hearin»í in inin<l that it 
shonhl he «riven in sinall <inantities, at fre<inent, refinlar 
intervals. 

In eases of extn*ine weaknes.s fteptonìzeil milk is often 
nse<l whi<-h is partially i)re-<li>íested. Koitntiii.'t (fer- 
nu*nte<l inilk), whi<*h eaii he easily prepare^l at hoine, 
is inneh ns<*<l in fevei*s an<l irastri^* tronhles. 

\Vhere a laifíer ainoiint of mitriinent is reiinin*<l, filhit- 
meiiized viilk is valnahle. 

(òhhI n*iH>rts (*oine froni tlu* nsi* of inodi^fieil viilk, pre- 
paivil at the \Valker-(l<)nlon l.ahoratorv, Hoston, an<l 
froin a siinilar lalHiratory in l'hilailelphia. Moilitìeil inilk 
is pnt np hy physii-ians’ preseriptions; the milk is sep- 
arateil into its parts, an<l re(*omhini*<l in ilitTerent propor- 
tions to lH*tter snit the needs of in<livi<lnal (*ase8. 'l'he 
milk is always sterilizi^d h(*fore it leaves the lahoratory. 

BUTTER. 

eOMI’OSlTION. 

Fat, 0:t%. Miiieral matt«*r, .9.5%. 

\Vator, á.:J4%. ('asein. .71 % . 

Prnlt Inílitnte. 

Hntter of i’onnneree is maile froni er<*am of eow’s milk. 
'riie ipiality <l«*pen<ls npon the hreeil of e<)w, manner of, 
an<l eare in feeiliní:. Milk froni .lersey an<l enernsey 
<*ows viehls the larfiest amonnt of hntter. 

Hnttershonld 1)<* kept in a e<K)l pla(*e, an<l well eovereil, 
otherwise it is liahle to heeome raneiil; this is <lne to the 
alhnminons eonstitnents of the milk, aetiii'^ a.s a fermeiit, 
settinfí free the fatty aeids. First-<inality hntter shonhl 
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Ih* uso<1 ; tliisdoos not iiielndo pat l>uttor or fanoy ‘rrades. 
l*<M)r Imttor lias iiot Ihíoii as tliorou;;lily workod diiriii}; 
iiiannfartnro, (*oiise(iui'iitly inoiv easoiii reinniiiK; tliere- 
fore it is inore apt to iH'eoine raneid. I‘>t*sh Initter spoils 
(Iiiiekly; salt aets as a preservative. Ihitter wliieli lias 
l)e(*oine ran(*id hy t(M> lonj; keepinj; inay l»e <;reatly ini- 
proved liy nieltinj;, li<*atin<;, and (piiekly (*liillin<; witli iee- 
\vat(*r. 'l'lie Initter \vill rise to tlie top, and inay he easily 
reinoved. 

\Vliere hiitter (*annot 1 m‘ afforded, there are several 
priMhiets on the inarkt't \vhieh have the sanie eheniieal 
('oinpositioii as hiitter, and are eipially (vholesonie. Kx- 
aniples: Hiitterine and oleoinarirarine. 

Hnttennilk is liipiid reinaininj; after hntU*r “ has eoine.’’ 
\Vlien taken fresh, it inakes a \vholesoni(“ lH»verage. 


GHEESE. 


OOM roSITION. 


IVoteid, 

Kat, 


\Vater, .‘10.17%. 

.\Iiiierul matter, 4.:n%. 


e’hee.se is the solid part of sweet milk ohtained hy heat- 
injr inilk and eoa<rulatinj; it hy ineans of rennet oran aeid. 
Hennet is an infiision inade froin prepared inner inein- 
hrane of the foiirth stoinaeh of the ealf. 'l'he ennl is 
salU*<l and suhj(»(*t<*d to pressiire. e'hee.se is inade froin 
skiin inilk, niilk jihis ereain, or ereain. ('lme.se is kejit 
for a lonjrer or sliorter tiine. ae(*ordinj; to the kind, 
that ferinentation or deooinjMisition inay take |)la(*e. 
riiis is ealled rijieninj;. Soine ereain eheeses are not 
alIo\ved to rijien. .Milk from .lersey and (iiiernse}' co\vs 
yields the larj^est amonnt of eheese. 

(’heese is very valnahle food; heiiij; rieh in jiroteid, it 
inay he iised as a snhstitnte for meat. .V jKinnd of eheese 
is e(pial in proteid to two poniids of heef. Chee.se in the 
ra\v state is difHenlt of dij;estion. 'l'his is some\vhatover- 
eome hy efKikinj; and addinj; a small amonnt of biear- 






FHriTS. 


boniitf of stHhi. A small pieeo of rieli oheese is often 
eaten to assist <lij;estion. 

'l'he varioiis brands of eheese take tlieir names from 
the plaees where madts .Many foreijín ones are mnv vvell 
imitate<ì in this <‘onntry. 'l'he favorite kinds of skim-milk 
elieese are: K<lam, (írnyère, an<l Parme.san. l'armes:in 
is very lianl :in<l nsed prineipally for grating. 'l'he 
holes in (ìrnyère are <lue to aeration. 

'l'he favorite kimls of milk eheese are: (iloneester, 
eiieshire, ('he<l<hir, an<l (loi-gonzola; .Milk an<l eream 
eheese: Stilton an<l Donble (ìloneester; C'ream eheese: 
lirie, Nenfehàtel, aml C'amembert. 

FRUITS. 

'l'he varieties of frnits e<)nsnme<l are nnmerons, aml 
their nses important. 'riiey are ehielly vnlnable for their 
sngar, aehls, aml salts, aml are eooling, refreshing, aml 
stimnhiting. 'l'hey aet as a tonie, aml assist in pnrifying 
the blood. Many eontain a jelly-like snbstam-e, calle<l 
|K*etin, and several eoiitain stareh, vvhieh <lnring tlie 
ri|H‘ning pnK’ess is eonverteil into gln<‘ose. Bannnas, 
dates, ligs, prnnes, and grapes. ovving to their large 
amonnt of sngar aml small amonnt of \vater, are the most 
iintritions. .Melons, oranges, lemons, aml grapes eontaiii 
the hirgest amonntof \vater. .Vjiples, lemons, aml oranges 
are valmible for their iKitash salts, aml oninges aml 
lemons espeeially valnable for their eitrio aei<l. It is of 
importam’e to those vvho are obligtHl to e.v^'lmle mneh 
sngar from their <lletary, to kno\v that plnms, pcaeh(‘s, 
aprieots, aml raspberries have less sngar than otlier fniits; 
apples, s\veet eherries. grapes, aml jK'ars eontain the 
largest amonnt. .Vpples are obtaiiiable nearly all the 
year, aml on a<‘eonnt of their variety, eheapness, aml 
abnmlanee are teriiK^d ipieen of frnits. 

'rhoronghly ripe frnits shonkl l)e freely imlnlged in, aml 
to many are more aeeeptable than <les.serts prepart‘<l ìii 
tlie kiteheii. If possible, frnits shonld ahvays appear on 
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the breakfiist-table. Iii enses where niieookeil fniit eaii- 
iiot l»e freely eateii, maiiy kiiids iiiay be c<K)ke<l aiiil prove 
valiialile. Never eat iiiiripe fniit, or that whieh is befíiii- 
iiiii<; to (leeay. Kriiits shoiild be wiped or rinse<l before 
serviiio. 


VEGETABLE AGIDS, AND WHERE FOUND. 

The priiK'ipal ve<;etable aeids are : 

I. Aeetie (Iie.jIIjOa), foiiiid iii wine and vinegar. 

II. Tartarie (lI.jC 4 ll 40 «), foiind iii "rapes, pineapples, 
and tainarinds. 

III. Malie, imieh like tartarie, foiind in apples, pears. 
peaehes, aprieots, •r<H»seberries, aiid <‘iirrants. 

I\ . eitrie (II,ColI,-.0;), foiind in leinoiis, oranjíes, liines, 
and eitnm. 

\ . OxaIie (II.A'jO^), foiind in rliiibarb aiid sorrel. 

To these inay be added tannie .aeid, obtained froin {rall 
inits. Soine frnits eontaiii two or iiiore aeids. .Malie and 
eitrie are foiind in strawl»erries, raspberries, (jooselH'rries, 
and eherries; inalie, eitrie, aiid oxalie iii eranberries. 

eONDIMENTS. 

(^mdiiiients are not <’lassed aniono fo<Mls. biit are 
kiiowii as food :idjtin<'ts. They are nsed to stiiniilate the 
apjietite by addiiij; flavor to fo<Kl. Anion<j the inost iin- 
portant are salt, spiees, aiid varioiis llavorinos. .Salt, 
a<*cor(liiijj to soine aiithorities, is ealhsl a f<MHl, beinij 
iie<'essary to life. 

Blaek pepper is or<»iin<l pepiH»r<*orns. Pepper<'<»rns 
are tlie <lried lH*rri<*s (»f Pi|H‘r ni^riiin, }jrown in the \Vest 
Indies, Sinnatra, and other Easti'rn eoiintries. 

White pepper is inade froin tlie sanie berry, the oiiter 
Inisk bein<j reinovt*(l In'fore •jrindiii'j. It is le.ss irritatin<j 
than blaek pepiH'r to the eoatin}j of tlie stoinaeh. 


{'ONIH.MKNTS. 
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Gayenne pepper i« tlit* iM)\v»U*ml iMMl«)f (.•iipsieiiin írrovvii 
on the eastern eoast of Afriea :ui«l in Zanzil^ar. 

Mustar«a is tlie jrroiind see<l of t\vo speeies of the Hras- 
siea. Itrassieii alha yiel«ls \vhite nnistard see«ls; Itrassiea 
nijrra, blaek iniistanl se(*<ls. lloth speeies are fíro\vn in 
Knroiie an«l .Vineriea. 

Oinger is pnlverized «lrie«l root of Zanzibar onì«*inale, 
}írown in .lainaiea, China, and India. Coinrnereially speak- 
injí, there are thr«'e ^ra«les, — .lainaiea, best aiid str«)n<íest; 
Coehin, and .Vfriean. 

Ginnamon is jrronnd inner bark «)f einiiamoinnni zey- 
lanieiiin, prineipally ^r«)\vn in Ceyl«)ii. 'Fhe <*innain«)n of 
<*oinin<*re(* ((*a.ssia) is potvdertHl bark of differt'iit sp(*<*ies 
of the saine shrnb, whieh is prineipally <rrown in China, 
:in«l ealled Chinese einnainon. It is eheaper than trne 
<*inn:iin«)n. 

eiove is jíroninl tlo\ver bnds of Caryophyllus aroinatiens, 
native to the .Molneeas or Spi<*e Islands, bnt now írro\vn 
prineipally in Zanzibar, IVinba, and the West Indies. 

Piraento (<*<)ininonly eall(Hl allspiee) is (rr«)nn«l frnit of 
the Knjrenia piin(*nta, irrown in .Taniaiea and the West 
Indies. 

Nutraeg is the kernel of the frnit of the .Myristiea 
fra(rr:ins, <rro\vn in llanda Islainls. 

Maee. 'l'he lìbrons iiet\vork \\hieli envelops the nnt- 
nu*<r se(*«l eonstitntes the inaee of eoinineree. 

Vinegar is ininle froin apple <*i«l(*r, iimlt. and winc, and 
is the pr«Mluet of ferinentation. Itis a jrreat preserviitive; 
henee its nse in the inakinjr of piekles, sanees, and other 
eoiKlinient.s. 'l'he ainonnt of .aoetie aei«l in vin<*<rar varies 
froin t\vo to seven per eent. 

Gapers are Hower bn«ts of (’apparis spinosa, jrro\vn in 
(•onntries bor<l(*rin<r the Mediterranean. 'riie}* are pn*- 
s(*rve«l in vinegar. an«l bottled for iniport.atioii. 

Horse-radisb is root «)f C«K*hliari:i arinoraeia, — a plant 
native to Knro])(*. biit n«)\v <rr«)wn in onr o\vn eonntry, It 
is generally graU*«l, inix(*«l with vinegar, and bottled. 
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FLAVORING EXTRACTS. 

Many flavorintr i*xtracts are oii the iimrk(*t. Example.s : 
.Vlmond, vaiiilla, lemoii, orange, peaeh, and rose. 'J'hese 
are iiiade from the tìower, fniit, or see<l from whieh thev 
are named. Strawberry, piiieapple, and banaiia extraets 
are mannfaetiired froni ehemieal.s. 


roOKEKV. 
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eiIAI^TER II. 

, eOOKERY. 

í 'OOKERY Ì8 the art of propariiig fooil for the noiirisli- 
^ meiit of tlie ImkIv. 

Pivliistorie inaii inay have lived on nneiMiked fiMMls, 
biit tliere are no savage raees to-day who do not praetiee 
C(K>kerv in soine way, however eriide. Progress in eivili- 
zation lias lieen aeeoinpanied l>y jirogress in eookerv. 

Miieh tiine has heen given in the last few years to the 
stiidy of foods, their neeessary proportions, and inanner 
ot c(M>king them. Ediieatoi's have been sh(>wn bv seien- 
tists that this knowledge shoiild be disaeminated; as a 
resnlt, “ e'ookery ” is fonnd in the eiirrienliim of piiblie 
sehools of many of oiir towns and eities. 

F(mkI is eooked to develop new llavors, and make it 
more palatable and digestible. For eooking there are 
three essentials (besides the material to l)e eooked), — 
heat, air, and moistiire. 

Heat is moleeiilar motion, and is pnMliieed by eombns- 
tion. Ileat used for eookery is obtaiiKMl by the eomlms- 
tion of intlammable snbstanees — w(M>d, eoal, ehareoal, 
eoke, gas, gasoline, kerosene, and aleohol — ealled fiiels. 
Ileat for c(K)kery is applied by radiation, eondnetion, and 
eonveetion. 

Air is eomposed of oxygen, nitrogen, and argon, and 
siirroiinds everything. Conibnstion eannot take plaee 
withont it, the oxygen of the air being the only sup- 
porter of eombnstion. 

Moistnre, in the form of wnter, either foiind in the food 
or added to it. 

The eombined effeet of heat and moistnre swells and 
biirsts stareh-grains; hardeiis albnmen in eggs, fìsh, and 
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moat; SDÍtons fil)rous jMirtions of moat, and oollnloso of 
vegotablos. 

Amon<; fiiels, kerosono oil is tlie oheajiost; jras ^ives 
tlio ;;roatest amoinit of lioat in tlie shortost timo. No/Í 
troof/, like jiine, on aeoonnt of its ooarso filiro, biirns 
iliiiokly; therefore makes the bost kinillinj;. Ihinl irood^ 
like oak and ash, having tlio tìhres olosoly jiaokoíì, Inirns 
slowlv, aiiil is iisoil in aililition to j>ino w<mh1 for kinilling 
eoal. Where only woíx1 is iiseil as a fuel, it is j>rincij>ally 
Iianl wo(h1. 

Chnrco4d for fiiel is jiriHliioed by the smothorod oom- 
biistion of w(hh1. It gives an intenso, oven lioat; thore- 
fore makes a j;o<h1 broilinj; íire. Its iise for kiiidlin^ is 
not iiifrequent. 

There are tw<> kinds of ooal: Anthraeite, or hard 
eoal. Examj>les: llard and free-burning hiU* Ash, 
Shamokin, and Franklin. Nut is any kind of liard ooal 
obtainod from 8orooninj;s. JììtnmiììOitM, or sofì eoal.^ 
Kxamj>le: Cannel (H>al. 

CoAo is tlie solid j)r(Hln(*t of oarbonizod eoal, and boars 
the saine rolation to (*oal that oharooal bears U> w<mh1. 

Aleohol is emjiloyod as fuel wben tho ohatìn^-dish is 
nsed. 

FIRE. 

Fire for òookery is oontìnod in a stovo or range, so tliat 
lieat may bo iitilized and rojinlatod. Flaino-hoat is ol)- 
tain(*<l from korosene, gas, or alooliol, as nsod in oil- 
stoves, gas-stoves or <;as-ran(;es, and ohatìn^-dishea. 

A eookinB-stove is a lar*;^ iron box set on lo<;s. It 
has a tìrc-lH)x in tho front, the sides of whioh are linod 
with firt*-j>r(H)f niatorial similar to tlnit of wliioh brioks 
are made. Tho iHittom is fnrnishod with a inovablo iron 
<;rate. Un(lorneath tlie firo-box is a sjiaoo whioh ext(*nds 
from the <;ratc to a j>an for reooivin*; ashes. At the baok 
of firo-box is a oomjiartinent oallod tlio oven, aoohssiblo 
• on eaoh side of the stove by a door. liotwoen the oven 
and tho toj> of the sU)ve is a sj>aoe for tho oiroiilation of air. 


ii()\v To nriLr) a fihk. 
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Stovos aro (•omioetod vvitli (•himiiey-llnos hy inoans of a 
stove-iiipo, and liavo dainpors to rogiilato tlio sijpply of 
air and lioat, aiid as an oiitlot for sinoke aiid gases. 

Tlie daiiiper liolovv tlio lìro-box is kiiovvii as the front 
dnniiHíì^ by nieaiis of vvliieh tho air snpply is rejínlated, 
thiis ro}íiiIatinjí tho hoat. 

'l'lio ovon is heatod by a eii-oiilation of hot air. 'riiis is 
aeeoinplished by elosiii}? the oee/i-damiter, vvhioh is sitii- 
atod iioar the oven. \Vhen this danipor is left oi>on, the 
hot air riishos np the ehininey. 'riie danipor near the 
(•hiinney is knovvn as the elihnnejf-damper. \Vhon opon 
it gives a free oiitlet for tho eseape of smoke and jras. 
WIien partially olosod, as is nsiially the ease in niost 
raiiges, esoopt vvhen the lìre is startod, it serves as a 
saver of hoat. 'l'here is also a eheek, vvhioh, vvhon opon, 
c<M)|s the (ire and savos hoat, bnt shoiild alvvays be elosed 
oxeopt vvheii iisi'd for this piiq)ose. 

^ Stoves are biit soldom iisoil, portable rangos having 
takon their plaoes. 

A portable range is a e<M)kiiig-stove vvith one door; it 
ofton has aii niidor ovon, of iiso for vvarming dishos aiid 
keepiiig f(xHl hot. 

A aet range is bnilt in a firoplaee'. It nsnally has tvvo 
ovens, ono on oaeh side of the firo-lx)x, or tvvo alMive it 
at the baek. Sot raiiges. as they eoiisnmo .so large an 
amoniit of fnol, are lx*ing roplaood by i>ortable oiios. 

HOW TO BUILD A FIRE. 

Roforo startiiig to biiiJd a íìro, froo tho grate from 
ashes. lo do this, piit on oovers, eloso front and baok 
dampors, and opon oven-dampor; tnrn grat(‘, ainl a.shos 
vvill fall into the a.sh roooiver. If these mles aro not fol- 
lovvod, ashes vvill tly over the rixìm. 'rnrn grate baek 
into plaev, romove tho eovers ovor fire-box, aiid eover 
grato vvith pieees of paiM'r (tvvisted in eentre and left 
l(X)sc at the ends). Cover paper vvith small stioks, or 
pieees of pine vvíkmI, boing sure that the wo<xl reaehes 
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llie enels of lìre-boK, and so arranjjed that it will admit 
air. Over |)ine wo<k1 arrange liard wood; then sprinkle 
with two shovelfnls of eoal. Pnt on eovers, opeii elosiHl 
dampers, strike a m.ateh, — siiHìeieiit frietion is formed to 
burn the phosphoriis, this in turn lights the Kiilphiir, 
and the snlplinr the wood, — then apply the lighted inateh 
under the grate, and yoii have a fìre. 

Now blaeken tlie stove. Begin at front of range, and 
work toward8 the baek; as tlie iron heats, a good polish 
may be obtained. When the wood is thoroiighly kiiidled, 
add more eoal. A bliie flame will soon appear, wliieh is 
Ihe gas(C()) iii the eoal bnrning to earboii deoxide (('O.^), 
when tlie bliie flame ehanges to a wliite Hame; then the 
oven-damper shonld l>e elosed. In a few moineiits the 
front daiiiper ma}' be iiearly elosed. leaviiig spaee to ad- 
mit siiflleient oxygen to feed the fìre. It is sometimes 
forgotten tliat oxygen is iieeessary to keep a flre biirning. 
As siKin as the eoal is well igiiited, half elose the ehimney- 
damper, iinless the draft be very poor. 

Never allow the flre-box to be niore than three-foiirths 
fìlled. When fiill, the draft is eheeked, a larger amoiint 
of fnel is eonsiinied, aiid miieh heat is lost. 'l'liis is 
a |M>iiit that shoiild be impressed on the iiiind of the 
eook. 

Asfies miist be removed and sifted daily; jiiek over 
and save giMHl eo.als, — whieh are known as einders, — 
throwiiig out iiseless pieees, knowii as elinkers. 

If a fire is n.sed oonstantly diiring the d.ay, replenish 
eoal freipiently, biit ìii small (|uantities. If for aiiy length 
of time the flre is iiot needed, open eheek, the dampers 
lieing elosed; when again wanted for iise, elose eheek, 
opeii front damper, and with a poker rake oiit ashes from 
iiiider fìre, and wait for fìre to biirn brightly before adding 
now eoal. 

Coal when red hot has parted with most of its heat. 
Some refnse to believe this, and insist npon keeping 
dampers open iintil most of the heat has eseapod into the 
ehiraney. 
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To keep a fire over nifiht, reinove tlie ashes froin nnder 
the fire, pnt on en«>ugli eoal to lill the 1h)X, elose the 
(lanipers, and lift the baek eHJvers enou<íh to adniit air. 
i his is better than liftin^ the eovers over the fìre-box, 
and prevents ix>isonous eases entering the rooin. 

WAYS OF eOOKING. 

The [)rineipal \vays of eooking are boiling, broiling, 
stewing, roasting, baking, frying, santiing, braising, and 
frieasseeing. 

Boiling is eooking in lx)iling \vaU‘r. Solid foo<l so 
eiKikiHl is ealled boiled food, thoiigh literally this expres- 
sion is ineorreet. Kxami>lc8: Boiled eggs, isitatoes, 
nnitton, ete. 

\Vater boils at 212“ F. (sea level), and siniiners at 
180° F. Hapidly lK>iling \vater has the "same U*mpera- 
tnre as slo\vly iKiiling \vater, eonseípiently is able to do 
the same \vork, — a faet often forgotten by the eook, 
\\ho is Uk) apt “ to \v(kk 1 ” the fìre that \vater may 1 k)Ì 1 
vigoroiisly. 

\\ aU*ry vapor and steam pass otT from boiling water. 
Steam is invisible; \vatery vapor is visible, and is often 
mis(*alled steam. C'ooking iitensils eommonlv us(‘d ad- 
mit the eseape of waUry vaiK>r and steam; thereby imieh 
heat is lost if fiKKl is eo(>k(‘d in rapidly boiling water. 

\\ ater is boiled for two puriK>si‘s: First, (‘iMiking of 
itself U) destroy organie impiirities; seeond, for (‘íK>king 
fiKMls. Hoiling \\aU‘r tongliens and hardens albiimen in 
eggs; toiighens fibrin and dissolves ti.ssnes in meat; 
biirsts stareh-grains and softeiis (‘elliilose in eereals and 
vegetables. .Milk shoiild never be allo\ved to boil. At 
lM>iling temperatiire (211'’ F.) the easein is slightly hanl- 
em‘d, and tlie fat is rendered more ditlieiilt of digestion, 
Milk heated over boiling \vater, as in a doiible boiler, is 
ealled Kaihled milli, and reaehes a temperatiire of lllfi'’ F. 
\Vheu fotKls are C(X)ked over hot \vater tlie proeess is 
ealled steaming. 
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Stewing is c(X)kinj; in a .sinall ainonnt of hot \vatcr for 
a long tiine at lo\v tcini)crature; it i.s the inost eeonoinieal 
\vay of cookin<; iiieats, us all imtrimeiit is retained, and 
the ordinary 'vay of ctx)kin«; eheaper ents. Tlms fd)re 
and eonneetive tissiies are softened. and the whole is 
made tender and palatable. 

Broiling is c<K)kinj; over or in front of a elear tìre. 'riie 
fooíl to he eooked is iisiially plaeed in a jrreased hroiler 
or on a };ridiron held near the eoals, tunu‘d often at 
lìrst to sear the ontside,— thiis preventiii}; eseapeof inner 
jniees, — aftervvards' tnrned oeeasionally. 'render ineats 
and fish may he eooktsl in this way. 'fhe llavor ohtained 
hy hroiliii}; is partieiilarly tine ; there i.s, hotvever, a };reater 
loss of 'vei};ht in this than in any other way of co<^>kin};, 
as the food tlms eooked is e.vpo.sed to free eirenlation 
of air. When eoal is not nsed, or a tire is not in eondi- 
tion for hroiliii};, a plan íor jnni broilhif/ has heeii adopted. 
'l'his is done hy plaeiii}; fo(MÌ to he eooked in a hissiii}; hot 
frying-pan, tnrning often as in hroiliii};. 

Roasting is c<K)kin}; In'fore a elear fire, with a retleetor 
to eoneentrate the heat. lleat is applied in the same way 
as for hroilin};, the dilTerenee heiii}; that the ineat for 
roastiii}; is plaeed on a spit and allowed to revolve, 
thieker jiieees always heing employed. 'rin-kitehens are 
now hut seldom iised. Meats eooked in a ran};e oven, 
th<)U};h reall}’ hake<l, are said to l)e roasted. .Aleats so 
c<K)ked are pleasiii}; to the si};ht and a};reeahle to the 
palate, althou};h, .aeeording to Mr. Kdward Atkinson, not 
Ko easily digested as when eooked at a lower temperatnre 
in the Aladdiii oven. 

Baking is eooking in a range oven. 

Frying is eooking hy means of inimersion in deep fat 
raised to a temperatiire of .‘h')0'’ to 400° K. Kor frying 
pnrposes olive oil, lard, heef drippings, eottolene, eoto- 
siiet, and c<K*<)anut hiitter are iised. A eoinhination of 
tw<)-thirds lard and one-third lM*ef snet (tried ont and 
elarilied) is lK*tter than lard alone. ('ottolene, eoto-snet, 
and eoeoaimt hutter are eeonoinieal, inasiimeh as they 
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iimy be heated t^) u hi<;h teinperatiav witliout diseoloring, 
therefore inay he n.sed for a larger nnmber of fryings. 
C'o<l fat obtained froni l)eef i.s often U8e<l by ehefn for 
frying. 

(Ireat eare shonhl be taken in frving tliat fat is of the 
right teinperatnre; <jtherwise f<)<)<l .so e<X)ked will absorb 
fat. 

Nearly all foo<ls whieh <1<) not eontain eggs are dipped 
in llonr or ennnbs, egg, an<l ennnbs, Ivfore frying. The 
intense heat of fat hanlens the albinnen, thiis fonning a 
c*oatiiig whieh prevents fo<Kl from “ soaking fat.” 

When meat or íish is to be frie<l, it shonhl be kept in a 
warm room for some time previoiis to eooking, an<l wìjh‘<1 
a.s dry as i>ossible. If eohl, it deereases the temperatnre 
of the fat to sneh extent that a eoating is not formed 
<|inekly enongh to prevent fat from penetrating the f<HMl. 
The ebnlliti<hi of fat is <lne to water fonn<l in f<MKl to be 
eookeil. 

(Jreat eare mnst be taken that t<M) mneh is not pnt into 
the fat at one tinie, not only beeanse it h)wers the tem- 
peratnre of the fat, bnt beeanse it eanses it to bnbble an<l 
go over the si<les of the kettle. It is not fat that boils, 
bnt water whieh fat has reeeive<l froni f<MKl. 

All fried f<MMl on removal froin fat shonhl be <lrained 
on brown paper. 

Rnles for Testiiig Fat for Frying. 1. When the fat 
begins to smoke, ilrop in an ineh enbe of brea<l, from soft 
part of loaf, an<l if in forty se<*on<ls it is gohlen brown, the 
fat is then of right teniperatnre for frying any eooked 
mixtnre. 

2. I’se same test for nn<‘4M)k<‘<l mixtnres, all<)wiiig one 
niinnte for brea<l to br<)wn. 

Many kimls of f<KMl may be frie<l in the same fat; new 
fat shonhl be nsed for batter aml <h>ngh niixtnres, pota- 
toes, afKl íìsh-balls; after these, lish, nieat, aii<l er<)<jnettes. 
l'at shonhl be fre<inently elarine<l. 

To eiarify Fat. .Melt fat, a<l<l raw potato ent in <inarter- 
ineh sliees, aii<l allow fat to heat gradnally; when fat 
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eoases laiMìle and ])<)tatoes are well l)rownp<l, strain 
tliroiiííli (lonble eheese-eloth, plaeed over wire strainer, 
int<j a pan. riie jiotato absorhs any odors or gases, and 
eolleets to itself soine of the se<liinent, reinainder settliiifí 
to bottoin of kettle. 

Wheii sinall ainonnt of fat is to l)e elarilied, add to eold 
fat boiling water, stir vigoroiisly, and set aside to eool; 
the fat will forin a eake on top, whieh inay l)e easily re- 
inoved; on iKittoin of the eake will lie foiind sediinent, 
whieh inay be readily serajied olT with a knife. 

Heinnants of fat, either e<x)ked or nneooked, shoiild l)e 
saved and tried oiit, and when iieeessary elarilied. 

Fat froin beef, poiiltry, ehiekeii, and jiork, inay be iised 
for shortening or frying j)uri)oses; fat from iniitton and 
sinoked ineats niay be iised for inaking hard and soft 
soap; fat reinoved froin soiip 8t<x‘k, the water in whieh 
eorned beef has beeii e<M)ked, and drippings froin roast 
beef, nia}’ be tried oiit, elaritied, and iised for shortening 
or frying i)iiri)<)ses. 

To Try out Fat. Cut iii sinall pieees and inelt in top of 
a doiible lK)iler; in this way it will require less watc‘hing 
than if plaeed in kettle on the baek of range. Leaf lard 
is tried out in the same way; in eiitting the leaf, remove 
inembrane. After straining lard, that whieh remaiiis may 
bo salted, pressed, and eaten as a relish, and is ealled 
seraps. 

9autáing is frying in a small quantity of fat. Food so 
eooked is miieh more dittìeiilt of digestion than when fried 
indeepfat; it is impossible to eook in this way with<)ut 
the f<MKl absorbing fat. A frying-pan or griddle is iised; 
the f<)<Ml is c<X)ked on one side, then tiirned, and (*ooked 
on the other. 

Braising is stewing and baking (meat). Meat to l)e 
braised is fre<iuently first saut(*d to prevent eseape of 
miieli jiiiee in the grav^*. 'l'lie meat is plaeed in'a pan 
with a small <iuantity of 8t<x*k or water, vegetables (ear- 
rot, tiirnip, eelery, and onion) eiit in pieees, salt, pepper, 
and sweet herbs. 'l'he pan shoiild have a tight-titting 
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eover. Meat so prepareel mIiouI (1 he eHKiked iii aii oven at 
low iinifonn teniperatnre for a loiií? tiine. Tliis is an 
eeonoinieal way of eooking, aiid tlie only way hesideìs 
stewing or lioiling of inakiiig a lange pieee of tongli nieat 
palatatile and digestihle. 

Frieasseeing is saiitéing and serving with a saiiee. 
'l'ender ineat i.s frieasseed witliout previoiis eiKiking; less 
tender ineat reijnires eiKiking in liot water hefore frieas- 
seeing. .Mtlioiigli veal is ohtaiiied froin a 3 'oiing ereatnre, 
it reijnires long eooking; it is nsnally sautéd, and tlien 
eookiíd in a saiiee at low teini)eratnre for a long tiine. 


Variou8 Way8 of Preparing Food for Cooking. 

Egging and Crumbing. Fse for eniinliing dried hread 
enimhs wliicli have heen rolled and sifU*d, or soft stale 
hread hrokeii in pieees and foreed throiigh a eolander. 
An ingenioiis inaehine 011 the inarket, “ The Hread 
e’niinher,” does this work. Egg used for eruin))ing . 
ahnnld he hroken into a shallow plate and lieaten with a 
silver fork to hlend yolk and white; dilnte eaeh egg witii 
two tahlesponns water. 'l’he enimhs shoiild he taken 011 
a l)oard; foo<l U) he fried shonld he first rolled in enimhs 
(eare heingtaken that all jiarts are eovered with eniinhs), 
then dipped in egg mistnre (e(jual eare heing taken to 
eover all parts), tlien rolled in crumhs again; after the 
last enimbing reinove f<KHl to a plai.’e 011 the l»oard where 
there are no eninilis, and shake ofF some of the oiiter ones 
which make eoating too thiek. A hroad-hladed knife 
with short handle — the Teller knife — is the most (?on- 
venient ntensil for lifting f<K>d to he enimhed from egg 
mixture. Small seallops, oysters, and erahs are more 
easily enimhed hy pntting enimhs and fìsh in paj^er and 
shaking paper nntil the fìsh is eovered with enimhs. The 
ohjeet of fìrst eriimbing is to dry the snrfaee tiiat egg 
may eling to it; and where a thin eoating is desired flonr 
is oflen used in plaee of ermnbs. 
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Larding is introdiieinjí small pieees of fat siilt pork or 
ìjaeon thronjíh the snrfaee of nneooked ineat. The Havor 
of lean and dry ineat is imieh iinproved l»y lardinjí; ten- 
ílerloin of beef (tìllet), gronse, partridjíe, pijreon, and 
liver are often prepared in this way. pork beinj; 

lirin. is best for lardinjr. Pork shoiild be kept in a (*oId 
plaee that it may be well ehilled. Heinove rind and iise 
the part of pork which lies between rind and vein. With 
sharp knife (which is snre to inake a elean ent) reinove 
sliees a little less tlian one-foiirth ineh thiek; ent the 
sliees into strips a little less than one-fonrth ineh wide; 
these strips shoiild Ije two and one-foiirth inehes long, 
and are ealbsl binloons. Lardoons for sinall birds — (piail, 
for exain])Ie — shonld be cut snialler and not (jiiite so long. 
To lard, insert one end of lardoon into larding-needle, 
hold needle íirinly, and with pointed end take np a stiteh 
one-third ineh deej) and three-fonrths ineh wide; draw 
needle throngh. eare being taken that Iard(K)n is left in 
ineat and its ends jirojeet to e(pial lengths. Arrange lar- 
' doons in parallel rows, one ineh apart, stitehes in the 
alternate rows being direetly nnderneath eaeh other. 
Lard the iipjier snrfaee of eiits of ineat with the grain, 
never aeross it. In birds, inserf lardoons parallel to 
breast-bone on either side. When large lardoons are 
foret'd throngh ineat froni siirfaee to snrfaee, the jiroeess 
is ealled daiibing. Kxainple; Hi*ef A la iiKKle. Thin 
sliees of fat salt pork plaeed over ineat niay ì)e snbsti- 
tiited for larding, biit Ilavor is not the saine as when 
pork is drawn throiigh tlesh. and the dish is far less 
sightly. 

Boning is removing bones from meat or fish, leaving 
the tlesh nearly in its original shape. For boning, a 
sinall sharj) knife with pointed bl.ade is essential. Legs 
of mntton and veal and loins of beef niay be ordered 
boned at niarket. no extra ehai^e being made. 

Whoever wishes to learn how to bone shoiild tìrst be 
tanght boningof a sniall bird ; when this is .neeomplished, 
larger birds, ehiekens, and tiirkeys may easily Ije done, 
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the proce.sses varyiiifí: l)ut little. Iii hiriie hinls, teiKlons 
are (lrawn froni legs, and the vvings are left on aml 
boiie<l. 

How to Bone a Blrd. 

In buyiiig binls for boning, seleet those vvhieh have 
Iveen fresh killed, dry pieketl aiid not dravvn. Singe, 
reniove pinfeathers, head, and feet. and cut oíf vvings 
elose to b<Mly. Lay binl on a boanl, breast <lown. 

llegin at neek and vvith sharp knife ent throngh tlie 
skin the entire length of b<xly. S<-rape the llesh froin 
baekbone until end of one 8houlder-bla<le is fomid ; .serape 
llesh froin 8houlder-bla<le and eontimie aronnd wiug-joint, 
entting throiigh tendonons portions which are eneonn- 
tered; then bone other side. Serape skiii froin baekbone 
the entire length of body, vvorking aeross the rib.s. Fr<>e 
wish-l)one aii<l eollar-bones, at saine tinie reinoving erop 
an<l vviiHlpipe; eontiniie down breast-bone, partieiilar 
eare lH“ing taken not to break the skin as it lies very 
near bone, or to eiit the delieate ineinbranes which en- 
elose eiitrails. Serape tlesh froin seeond joinks and 
drninstieks, laying it baek and drawing ofT as n glove 
jnay l)e drawn froin the hand. Witlidravv carca.s.s and 
put flesh baek in its original shape. In large birds where 
wings are iMvned, serape flesh to ini<ldle joint, where bone 
shoiikl l)e broken, leaving bone at tip end to assist in 
preserving 8hn])e. 


How to Measiire. 

('orreet ineasnrements are absoliitely neces.sary to in- 
snre the best resnlts. (ònmI ju<lginent, vvith ex|H>rienee, 
has tanght some to mea.snre by sight; but the majority 
need definite gnides. 

Tin mea.snring-eiips, divided in (piarters or thirds, hold- 
ing one half-pint, and tea and table sjKKins of regiilation 
sizes,—which inay l>e iMinght at .any store where kitehen 
fnrnishings are sold, — and a ca.se knife, are essentials 
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for eorreet nieasureineut. Mixing-spoons, which are little 
larííer than tablespoons, shonld iiot lie eonfonnded with 
the latter. 



1, Mi*u»urin(í-cu|) divided iii tliinlH, with talileopoon, illastrntiiiK 
thi* iiii‘asuring of dry ingri^ilients. 

2. Mea(iuring-oup divided in quarti*rs, with teaspoon one-half fiill 
of dry ingredients. 

Measnring Ingredients. Flonr, ineal, ptnvdered and 
eonfeetiotiers’ snjiar, and stHÌa shoiild be sifted before 
nieasiiriiifí. .Mnstard and bakinjí-powder, froni standin" 
in l)oxes, .settle, therefore shoiild Ik; stirred to lijihten; 
salt freipiently Ininjis, aiid these liiinps shoiild be broken. 
A CKpfnl is nieasiired level. 'I'o ineasiire a eiipftil, pnt 
in the injiredient by spiHnifiils or froin a seoop, roinid 
slijrhtly, and level with a ea.se knife, eare being takeii 
not to shake the enp. lable.'<jK)uuful is meamtred level. 
A teafìjKtotifnl í.h mea.'tnred level. 

'l'o iiiea.siire tea or table s|XHnifiiIs, dip the spoon in the 
injíredieiit, (ìll, lift, aml level with a kiiife. the sharp t'tljie 
of knife beiiiji toward tip of spoon. Divide ivith knife 
Icnjíthwise of simhhi, for a lialf-sptHinfiiI; divide halves 
erosswise for <inarters, and (piarters erosswi.se for eighths. 
Ijess than one-eighth of a teasiKKinfnl is eonsidered a few 
grains. 
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Mea8uring Liquid8. A eiipfal of liíiiiid is all tlu* enp 
\vill liolil. 

A l*;a or table sijoonfal is all tlie sikíoii will liold. 

Measuring Bntter, Lard, ete. To ineasnre bntter, lard, 
and other solid fats, paek solidly into eup or si>oon, and 
level \vitli a knife. 

When dry ingredients, liípiids, and fats are ealled for 
in the same reeiiie, ineasure in the order given, thereby 
iising but one eup. 

How to Gombine Ingredients. 

Next to measiiring eomes eare in eoinbining, — a f.aet 
not ahvays reeognized by the inexperieneed. 'l'hree way8 
are eonsidered,—stirring, beating, entting and folding, 

To Btir, mix by nsing eirenlar motion, widening the 
eireles nntil all is blended. Stirring is the inotion onli- 
narily einployetl in all e<K»kery, alone or in eoinbination 
with beating. 

To beat, tnrn ingredient or ingredients over and over, 
eontimiaily bringing the nnder part to the snrfaee, thns 
allowing the nteiisil iised for beating to be eon.stantly 
bronght iii eontaet with Isittom of the dish and tliroiigh- 
ont the mixture. 

To cut aud fold, intríKliiee one ingredient into another 
ingredient or inixture by two motioiis: with a spoon, a 
repeated vertieal downward motion, known as eiitting; 
and a tiirniiig over and over of mixture, allowing bowl 
of spiKm eaeh time to eome in eoiitaet with l)ottom of 
dish, is ealled foldiiig. 'riiese repeated motions are alter- 
nated iiiitil thoroiigh blending is aeeomplishiKÌ. 

By Btirring, ingredieiits are mixed; bi/beitiiiig, a large 
anioiiiit of air is inelosed; ìnj rutliìig and falding, air al- 
ready intnKliieed is prevented froni e.seaping. 
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1. Sti-fl fork. 
li. Tfaspooii. 

•‘I. Tnblosjioon. 

4. Mixing-N]iiHin. 

G. ('ake spoon. 

(1. Sinall \voo(Ien spoon. 
7. (iase knife. 


S. ^’eiíetalile knite. 

!•. Donlile boiler. 

I<>. I’otato rieer. 

11. U'ire wbÌ8k in small Kranite 

Naneepaii. 

12. Dover egjel^eater. 


WayB of Preserving. 

1. By Preezing. Foods vvliieh sjioil ro.ndilv íire frozen 
for trniisjiortíitioti, and inii.st lie kejit jiaeked in iee nntil 
n.sed. Kxainj)les : Fisli nnd jionltrv. 
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‘2. By Refrigeration. ImmhIs s<> ptvsi'rved art* kejtt in 
oold stortmo. 'riie e<M>linjí is aoooinpiishtMl hy nioans of 
iee, or l>y a inaehine wliore eonipressetl gas is eooletl and 
Ihen perniitttMl to expan<l. Kxainples: Meat, inilk, hnt- 
ter, eggs. ete. 

3. By Cauning. Whieh is prosorving in air-tight glass 
jars, or tin eans horinetieally soaletì. Whon friiit is 
eannetl, sngar is nsnally athletl. 

'1. By Sngar. Exainples: Kniit-jniees antl eontlensetl 
inilk. 

By Exclu8ion of Air. FímmIs aro prosorvod hy ox- 
eliision of air in other ways than eanning. Exainples: 
(irapes in hran, eggs in Iime-water, ote. 

0. By Drying. Drying eonsists in ovaporation of 
noarly all inoistnro, antl is generally with salting, cxeept 
in vegetahles ainl frnits. 

7. By Evaporation. Thero aro exainplo.s where eon- 
sitlerahle inoistnre reinains, thongh iimeh is tlriven off. 
Exainplo: Heof extraet. 

H. By Salting. Thero are lwo kintls of salting, — dry, 
and eorning or salting in hriiie. Exainplos: Salt e<Kl- 
íish, heef, pork, trii>o, ete. 

0. By Smoking. Sonie f<MHls, after heing salte<l, are 
hinig in a elosotl rooin for sevoral honrs, w hore hiekory 
w<mmI is all(>wo<l to sinothor. ' Kxaniples: Ilain, hoof, an<l 
fish. 

10. By Piekling. Vinogar. to whieh salt is adtlod, 
an<l soinotiinos siigar ainl spieos, is seahletl; antl eiieiiin- 
hors, onions, an<l varioiis kinds of fniit aro all<)wed to 
roinain in it. 

11. By Oil. Exainplos: Sartlines, anehovies, ete. 

12. By Antisepties. Tho loast wholo.somo way is hy 
tho iiso of antisopties. B<>rax an<l salieilie aeitl, when 
oinployod, shonltl Ik? nsed sparingly. 


BOSTON C’OOKING-SCHO(>L COOK BOOK. 

TABLE OF MEASHRES AND WEIGHTS. 

2 cups butU?r (paeked solidly) . . . = 1 pound. 

2 •' flour (pa.stry).=1 “ 

2 “ granidated siigar.=1 “ 

‘‘ lK)wdered “ .=1 “ 

“ eonfeetioners’ sugar . . . . = 1 “ 

2 % “ l»rown siigar.=1 “ 

“ oatnieal.=1 “ 

•t ?4 “ ‘rolled oats.=1 “ 

“ grannlated eorn nieal . . . . = 1 “ 

dH “ *’y® =1 “ 

“ riee.=1 “ 

4'._, “ Grahain flour.=1 “ 

•< entire wheat floiir.=1 “ 

“ eoffee.=1 

2 “ tìiiely ehopped ineat . . . . = 1 “ 

í) large eggs.=1 “ 

1 sqiiare Baker’s ehoeolate.=1 (innee 

3 ^' cup alinonds blanehed and chopi)ed . = 1 “ 

A few grains is less tlian one-eighth teasi>iM>n. 

IJ tea.spoons.=1 tablespoon. 

!<> table.s|>oons.=1 eiip. 

2 tablespoons biitter.=1 oiiiiee. 

4 tablespoons flour.=1 oiinee. 

TIME’TABLES FOR eOOKING. 

Boiling. 

.\kticle8. Time. 

Hoiirs. MiniiteR. 

Cotfee.1 to :t 

Egg.s, soft eooked. 0to8 

“ lianl “ .:t5 to 45 

Mutton, leg.2 to .3 

Ilain, weiglit 12 to 14 Ib.s.4 to 5 

e'orned lleef or Tongne.:i to 4 

'l'nrkey, weight í» Ibs.2 to .3 

Fowl, “ 4 to 5 Ibs.2 to 3 

ehieken, “ .3 Ibs.1 to 1>^ 

























TIME TAIILFÍS FfHi rOOKINí}. -S:! 

Artioles. Fimk. 

Hours. Miimtes 

Lobster.25 to :j() 

(’(mI anil Haildook, weijíht :i to 5 Ibs.20 to :i0 

Halilmt, thiek i)iece, “ 2 to :i Ibs. ;{0 

Hliiefìsh and Hass, “ 4 tí) 5 lb.s.* 40 to 45 

.Salinon, ^eight, 2 to :ì Ibs.30 to 35 

Sinall Fish . / .6 to 10 

l’otatoes, white.20 to 30 

“ 8weet.15 to 25 

.Vsparagns.20 to 30 

•’í'as.20 to ()0 

String Beans.1 to 2)^ 

I.inia and other Shell iieans.1 to 

Ik‘et.s, young. 4.") 

“ old. :{to4 

e'abbage.to (tO 

Oyster Plant.45 to OO 

Tnrnips.:10 to 45 

Onions . •..4.", to (io 

Farsnips ^ ..30 to 45 

Spinaeh ' .25 to :10 

(Jreen Corn.12 to 20 

Caiiliflower.20 to 25 

I{ru.s8el.s Spronts.15 to 20 

Toinatoes, stewed.15 to 20 

lliee.20 to :10 

Maearoni.20 to 25 

Broiling. 

Steak, one ineh tbiek.4 to 6 

“ one and one-half ineh thiok.8 to 10 

Lainb or Miitton ('hops.0 to 8 

“ “ “ in pafier ca.ses. 10 

(inails ov .Sípiabs.. 8 

“ “ in paper ca.ses.10 to 12 

ehiekens. op 

Shad, llliiefi.sh, and Whitefi.sh.15 to 20 

Sliees of Ki.sh, Ilalibiit, .Salinon, and Swordfish . . 12 to 15 

Sinall, thin Fi.sh.5 to 8 

I.iver and TriiH*.4 to 5 

.1 
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Bakiiig. 

. Timf. 

ILmr,. Minute.. 

Hreatl (\vhite loaf) . 4.') to (tO 

“ (tiraham loaf) . 3.'> to 40 

“ (stieks) .10 to l.á 

Itisenits or Holls (rais<‘<I).Ití to 20 

" (hakiiig [to\v<ler).12 to 1.5 

(ìem.s _. 2.') to 3u 

Mnfliii.s (raisfd) . ;j0 

“ (bakiiig i>o\v<h*r) . 20 to 2.5 

('orn e'ake (thiii) •. 1.5to20 

“ (thiek) . .‘lOtoSó 

(iiiigerhreail . *20 to 30 

('<K>kies .. (5 to 10 

SjKmge e'ake . “ .45 t<> 60 

('ake (layer) . ‘20 to 30 

“ 40 to (50 

*• (ponml). lijtolt^ 

“ (frnit) . lt^to2 

“ (\v<*<l<Ìiiig) . 3 

or .sh'am 2 honrs aml hake 1 'o 

Hakeil hatter pmliliiigs . 3.'i to í.'i 

Hreail pmhliiigs. 1 

TapiiK'a or Hiee l’mhliiig . 1 

Hke l’mhling ([KMir mairs). 2 t<> 3 

Imlian “ . 2 to 3 

l’him “ .2 to 3 

Custar<l “ 30 to 4.5 

“ (hakeil iii cui>s) . . •. 20 to 2.5 

l’ies . :i0 to 50 

TarLs.1.5 to 20 

l’atties.20 to 25 

\’<>l-aii-vent.50 to 60 

Chee.se .Straws. 8 to 10 

Seallopeil Oysters.25 t<> ilO 

.SealloiK'il ilishi's of c<K)ke<l mixtures.12 to 15 

Hake<l Ih'aiis.6 to 8 

Hrai.seil Hi*<‘f.3^,' to 4?-2 

Heef. sirloin or rih, rare, weight 5 Ih.s . 1 5 

“ “ “ “ 10 “ . 1 ;{o 

“ “ “ \vell tlone, weight 5 Ihs. 1 20 

“ “ *• “ “ 10 “ 1 50 
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Aktiíles. Time. 

IIours. &linut«s. 

ruin|>,‘ rare, veij'ht 10 Ibs. ... 1 35 

“ “ wcll elone, weight 10 Ibs. . . 1 55 

“ (fillet) . ‘iO to 30 

Muttun (Haddle). 1)^ to l}^ 

Lainb (leg) .1»;^ to 1^^ 

“ (foreiinarter).1 to 1>4 

“ (ehoi>.s) in jiaper eaises .15 to 20 

\'eal (leg) .3>g to 4 

“ (loin) . 2 to 3 

l’ork (ehine or .sparerib).3 to 3>^ 

ehieken, weight 3 to 4 11 >h .1 to 1>^ 

rnrkey, weight 9 Ibs. 2>^ to 3 

(ioose, weight 9 lb». 2 

Diiek (domestie).1 to 1>^ 

“ Ò'ild).20to;J0 

Dronse.25 to 30 

l’artridge.45 to 50 

I’igeons (i>otte<l) . 2 

Fi.sh (thiekk weight 3 to 4 lb.s .45 to 00 

" («»»all). .... 20 to 30 

Prying. 

Mallins, Fritters, and I>oughnut.s.3 to 5 • 

Croquettes and Fi.shballs. 1 

l’otatoi's, raw. 4 to H 

Hreaded Chop.s . 5toH 

Fillet.s of Fish.4 to 0 

Snielts, 'rront, and other sinall Fish.3 to 5 

Note. — I.«ngtli of tinie for eooking fìsh niKÌ ineal does not de|>end g» 
iiiueli on the iininber of pounds to be eooked as the extent of surface ex- 
posed to the heat. 
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eiI.VPTEK III. 

BEVERAGES. 

\ IìEVT:RA( 1E is any <lrink. VVater is tlie boveraííe 
V provkled for inan l»y Natnre. VVater is an essen- 
tial to life. All bevenijíes eontain a larjre pereentage of 
water, therefore their nses slionld t>e eonsidered: — 

I. 'I'o (ineneh tliirst. 

II. To intnKlnee water into the eireiilatory systeiii. 

III. 'I'o regtilate hody teinperatnre. 

IV'. 'I'o assist in earrying otT waste. 

V. 'I'o nonrish. 

VI. 'l'o stiinnlate tlie nervons systein and vanoiis organs. 

VII. For inedieinal piirposes. 

Freshly l>oilcd water slionld be nsed for inakìng hot l>ev- 
erages; freshly drawn water for inaking eold beverages. 

TEA. 

'l'ea'is nsed by niore than one-half tlie hnman raee; 
and, altliongh tlie United States is not a tea-drinking 
eonntry, <<♦- and one-half ponnds are eonsnmed jier 
eainta per annnm. 

.\11 tea is grown from one speeies of shrnb, Tlipft, the 
leaves of whieh eonstitnte the tea of eommere.e. Cliinate, 
elevation, soil, enltivation, and eare in pieking and enr- 
ing all go to niake np the differenees. First-(|nality tea 
is made from yonng, whole leaves. 'rwo kinds of tea are 
eonsidered: — 

Hhirk tea, made from leaves whieh have been allowed 
to ferment before enring. 

(ìrevH tea, made from nnfermented leaves artilìeially 
eolored. 
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Tlif best blaek pnuu*s froin Tiidia and Ceylon. Soiiie 
fainiliar l•l•au(l.s are Oolonfí, Forinosa, Tbiglish Ilreakfast, 
Oraiifíe IVkiH', and Klo\very I’ekoe. Tlie last two iiained. 
ofteii einployed at tlie live o’eloek teii,” eoininand liifili 
priees; tliey are inade froiii tlie youn<iest leaves. Oraiijíe 
l’ekoe ÌK seented \vitli orau<;e leaves. Tlie lH*st <;reen tea 
eoiiies froin .lapan. Soiiie faniiliar lirands are Ilyson, 
.lapan, and (iun|H)wder. 

Kroin aiiah’sis, it Iias lieen fonnd tliat tea i.s rieli in 
proteid, Iiiit takeii as an iiifnsioii aets as a stiiiiiilaiit 
ratlier tlian as a niitrient. Tlie mitriineiit is fiained 
froiii siifiar aiid iiiilk served witli it. 'l'lie stiuiiilatin<>: 
proi lerty of tea is diie to tlie alkaloid, theine, tofietlier 
witli an esseiitial oil; it eoiitains an astringent, taiinin. 
Blaek t(*a eoiitaiiis less tlieiiie, esseiitial oil, and tannin, 
tliaii fireeii tea. 'l'lie taniiie aeid, developed froiii tlie 
taimiii liy iiifiision, iiijiires tlie (mtiii" of tlie stoniaeli. 

.Vltlioiifili tea is iiot a siilistitiite for fo(Kl, it appears so 
for a eonsideralile periiMl of tiine, as its stiiniilatinf; etTeet 
is iiiiinediate. It is eertaiii tliat les.s f(MMl is reipiiri'd 
wliere inneli t(*a is taken, for liy its iise tlien* is less wi*ar 
of tlie tissnes. (*ons(*(jnently less need of repair. \Vlieii 
takeii to e.vees.s, it so aets on tlie nervoiis systeni as to 
pnMliiee slt'eplessness and insoninia, and tinalh’ inak(*s a 
(*onii)lete wreek of its vit*tiin. Takeii in iiKMleration, it 
aets as a niìld stinnilant, and iiifiests a eonsiderable 
anioiint of water into tlie systein; it lieats tlie ImhIv in 
winter, and (*<m)1s tlie ImmIv in siiininer. 

Kr(*slily lM)il(*d water shonld be nsed for inakin<i t(*a. 
Boiled, lH*<*au.se below the lM)ilinfr-point the stiinnlatin<i 
liroperty, theine, wonld not be evtraeted. Kreshly ÌMiiled. 
beeaus(* loiifí (*(M)kinfr rendi^rs it tlat aiid insipid to taste 
oii aeeoniit of eseape of its atin()s[)herie fra.ses. Tea shoiild 
ahvays be infiised, never boilt*(l. I.oiifr steeping destrovs 
the delieate tlavor by developing a larger anionnt of taii- 
nie aeid. 
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How to make Tea. 

•3 teaspíx)ns tea. ‘2 enps l>oiling water. 

Seald an eartlien or ohina teaix>t. 

l*ut in tea, anil iK>ur on lH)ilin<; water. J.et staml on 
haek of range or in a wann plaee five ininntes. Strain 
aml serve iininediately, with or witliout sngar and inilk. 
Avoiil .seí'ond steeping of leave.s witli additioii of a few 
fresh oiies. If this i.s done, .so large an aiiioiint of taniiin 
is extraeted that varioiis ills are apt to follow. 

Five o'Gloek Tea. 

% 

When tea is inade in dining or drawing riMnn, a “ Five 
o’eioek Teakettle ” (Sainovar), and tea-liall or teapot 
are iised. 

RiiBBÌan Tea. 

Follow reeiiie for inaking tea. IJiissian tea inay l>e 
ser\-ed hot or eold, biit always without inilk. A thin sliee 
of leinon, froin whieh seeds have beeii reinoved, or a few 
drops of leinon-jniee, is alIoweil for eaeh eiip. Sngar is 
addisl aoeordiiig to taste. In Kiissia a preserved straw- 
lierry to eaeh eup is eonsidertHl an iinprovoinent. We 
iinitate oiir Hnssian friends by garnishing with a eaiidietl 
ohorry. 

leed 'Tea 

4 tea.si>oon.s toa. 2 cups l>oiling water. 

Follow reeipe for niaking tea. Straiii into glassos oiio- 
third fnll of eraoked ioe. Sweeten to tasto. The flavor 
is nnieh flner by ehilling the infiisioii quiekly. 

eOFFEE. 

The eoffee-tree is native tí> Abyssinia, but is m)w grown 
in all tropieal (HHiiitries. It beloiigs to the geiiiis (hffea, 
of whieh there are aboiit tweiity-two speeies. The seeds 
of berries of eoffee-trees oonstitnte tlie ooffee of eoni- 
ineree. Eaeh berry eontaiiis two seeds, with e.veeptioii 
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of maleberry, whic*li is a sin;;Ie ronnd seed. fn tlieir 
natiiral state tliey are alniost tasteless; therefore eolor, 
shape, aiid size determine valiie, Formerly, eoffee \vas 
enred hy e^posiire to the snn; bnt on aeeoiint of vvarin 
eliinate aiid siidden rainfalls, eoíTee vvas often injiired. 
Hy the new inethtKl eotfee is vvashed, and then dried by 
steani heat. 

In eoffee plantations. trees are |>Iante<l iii parallel rows, 
from six to ei<;ht feet apart, and are priined so as iiever 
to exeeed six feet iii heij;ht. |{anana-trees are ofteii 
j;rowii in eoffee i>Iaiitations. advantaj;e beiii}; taken of 
their ontsprea<lin}; leaves, which |»roti*et eoffee-trees from 
<lireet rays of the siin. Hrazil pro<luees alKMit two-thinls 
the eoffee iiseil. C’entral Anieriea, dava, and .\rabia are 
also eoffee eeiitres. 

'l'ea eomes to iis rea<ly for iise; eoffee iieeds roastiii};. 
In pr<x*ess of roastiii}; the seeds inerease in size, biit lose 
lifteeii |>er eent. in wei};ht. Koastiii}; is iieeessarv to <le- 
velop the <leli};htfnl aroma an<l Havor. .lava eoffee is 
eonsiilered lìnest. .M<K*ha eoninian<ls a hi};her pri<*<*. owin}; 
to eertain aehlity an<l sparkle, vvhieh alone is not ilesir.a- 
ble; bnt when eombineil witli .lava, in proportioii of tw<» 
parts .lava to oiie part .M<K*ha, tlie eoffee best snit<*<l to 
avera};e taste is maile. Some pe<»pl(‘ prefer .Maleberrv 
.lava; so esp<‘eial eare is takeii to have male berries sepa- 
rated, that they niay be sohl for hi};lier pri<*e. Ohl tiov- 
eriiment .lava lias <leserve<lly };ain<‘<l a };<kkI rc*pntatioii, as 
it is earefnlly iiisj)<*<*te<l, an<l its sale eoiitr<»lle<l by Dnteh 
};overnmc*iit. .Stran};e as it niay st*ein t<> the eonsniner, 
all e<»ffee sohl as .lava iloes n<»t c*<)nie froin Ihe islan<l of 
.lava. Any eoffet*, whert*ver };r<»wn, liaviii}; saine eharat*- 
terÌHti(*s aiid tìavor, is sold as .lava. 'riie same is triie <»f 
other kinds of eoffee. 

The stiiniilatiii}; jirojierty of eoiTee is diie to the alka- 
loid eajft'lne, t<>};ether with an es.seiitial oil. Like tea, it 
eontains an astrin<;ent. ('offee is inore stiinnlatiii}; than 
tea, althongh, weight for weight, tea eontains nlKiiit twice 
as inu<^i fheiìte as eoffeo eontains eaffeìne. 'l'lie smaller 
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proiMírtion of tea use<l, aoeoiints for tho (lififerenee. A 
eiip of eoffee with breakfn.st, anel a cup of tea witli sup- 
per, serve as a miUl stiiniilant for an a<lult, and fonn a 
valnable f(M)<l adjnnet, bnt shonld never 1 k> fonnd in the 
dietary of a ehild or dysiieptie. CotTee taken in iiMMlera- 
tion <iuickens aetion of the heart, aets direetly npon the 
nervoiis system, and assists gastrie dijíe.stion. Fatigne 
of ImmIv and mind are niiieh lessened bv m<Mlerate use of 
eoflfee; severe exposure to eold ean be lietter endnred by 
the eoflfee drinker. In tiines of war, eoflfee has proved 
more valnable than aleoholie stimiilants to keep up the 
endiirinjj; i>ower of .soldiers. (’ofìfee aets as an antidote 
for opiinn and aleoholie poisoninfí. Tea and eoflfee are 
iinieh more readily ab.sorlHsl when taken on an empty 
stomaeh; therefore this shoiild be avoided exeept when 
us<*d for medieinal piirposes. (’oflfee nnist be taken in 
iiKMleration; its exeessive iise moans palpitation of the 
heart, tremor, insoinnia, and nervoiis prostration. 

(’olTee is often a<lulterat(‘d with ehieeory, beans, peas, 
and varions eereals, whieh are eolored, roasted, and 
Iiroiind. Hy many, a small amonnt of ehieeory is eon- 
sidered an improvement, owin<í to the bitter prineiple and 
volatile oil whieh it eontains. (’hieeory is void of eaflfeine. 
The addition of ehieeory may be deb'eted by addin<i eold 
water to siipposed eoflfee; if ehieeory is invsent, the liquid 
will l»e (jniekly diseolored, and ehieeory will sink; piire 
eoflfee will lloat. 

Buying of Goffee. (’oflfee shoiild be bou<;ht for family 
nse in small (piantities, freshly roasted and j;round; or, if 
one has a eotTee-mill, it may iH'groiind at home as needed. 
.(fter bein*; groiind, nnless kept air tight, it (piiekly dete- 
riorates. If not lM)u«;ht in air-tiíjht eans, with tight-fìttinjr 
eover, or };lass jar, it shonhl be emptied into eanister as 
s(M)n as brou<jht from griK'er’s. 

(’oíTee may be served as lìltered eoflfee, infnsion of 
c<)flf(*e, or deeoetion of eofìfee. (’oinmonly siieakin*!;, 
Imiled eoflfee is preferred, and is more eeonomieal for 
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tlie eoiismner. CofTce is groiind fine, eoarse, ainl nie- 
diinn; and tlie grinding de|x;nd.s oii the way in which it 
is to he inade. Kor tiltered eoíTee have it linely gronnd; 
for boiled, efiarse or inediiim. 

Filtered Goffee. 

(Freneh or Pereolated.) 

1 cup eoffee (ffiiely gromid). (} enps boiling water. 

Varions kiiids of eoffee-iKits are oii the niarket for 
iiiaking fìltereil eoffee. Tliey all eontain a strainer to 
hold eoffee withoiit allowiiig groiinds to ini.v with infn- 
sioii. Some have additional ves.sel to hold iMiiling water, 
iijion whieh coffee-|K>t iiiay rest. 

Plaee eoffee iii strainer, straiiier iii eoffee-iM>t, and iKit 
on the range. .\dd gradiially boiling water, and allow it 
to fìlU‘r. Cover betweeii additioiis of water. If desired 
stroiiger, re-fìlter. Serve at onee with eiit sngar and 
ereain. 

Put sngar aiid ereani in eiip before hot eoffee. There 
will be pereeptible differenee if eream is added last. If 
eream is not olitainable, sealded milk may l>e siibstitiited, 
or part milk and part eream imiy l>e ii.sed, if a dilnted enp 
of eoffee is desired. 


Boiled Goffee. 

1 eiip eoffee. 1 eiip eold water. 

^ ‘*Píí- (1 eiips lioiliiig water. 

Seald a ffminie-tvaro eoffee-|K)t. Wash egg, break, and 
iKnit slightly. Diliite with one-half the eold water, add 
enished shell, and nii.\ with eoffee. Tiirn iiito eoffee-iMit, 
IM>ur on boiling water, and stir thoronghlv. Plaee on 
front of range. and Im)ÌI three miniites. l'f n,>t lioiled, 
eoffee is eloiidy; if lK>iled t(M> long, t<M) mneh tannie aeid 
is (leveloiied. The spoiit of pot shoiild be eovered or 
stiiffed with soft pai>er to prevent esf‘ai>e of fragrant 
aroma. Stir and poiir sonie in a (nip to be siire that 
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RlMnit is frt-e froin <xroun»ls. Hetnrn to eoffee-pot ninl 
repeftt. A«l«l reniftinin}? eolil tvntt'r, whi(*li perfeots elenr- 
in<i. Col<l wnter l»ein»í heiivier thnn hot wftter sinks to 
the iMiltoin, Cftrrvin}í fíroiinds witli it. IMnoe on hnok of 
rftiifie for ten niiniites, where ooffee will not l»oil. Serve 
ftt onoe. If aiiy is left over, drftiii fi*oni ';r«»nnds. ftinl 
rest'rve f«>r inftkin>; «»f jelly or other ilossert. 

K-í}; shells nifty l>e sftvt*«Ì ftinl nse«l f«)r oleftriii}; ooffee. 
'rhr«*e ejrg shells nre snlli«*ient t«> effeot oleiiriii}; where «»ne 
onp «>f };r«>nn«l o«>ffee is iise«l. 'riie sholl p«*rf«>nns n«> 
ollìoe in oleftrin<; exoept f«>r the ftlhninen whioh (*Iini;s to it. 
liiirnett’s ('rystftl ('offee Settler, «»r salt lisli skin, wftsht*«l, 
drie«l, ftinl ont in inoh pieees, is iistsl f«>r .sftiiie piiri)«>so. 

('offee niiitle with iiii <*<;}; hns a rioh tliivor whioh t*};}; 
ftloiie 01111 };ivt*. \Vhere striet e(*on«>niy is ne«*es.sftry, if 
};reftt oare is tiiken, (*};}; nifty l»e omitted, ('«»ffee so nimlo 
shtinhl Ih* servetl fr«>in riin^^e, as nin«*h ni«»ti«>n (*fttist*s it to 
ÌH'oome roilod. 

'l'in is ftii nndesirfthle mntoriftl for a <*«»fft*e-p«»t, as tftiinit* 
aoitl a«*ts on snoli inetal an«l is iipt to f«>rm a iM>is«)n«>ns 
oomponml. 

\Vhen ooffee nnd softl(lt*«l niilk are serve«l iii e«iiiftl pr«>- 
lM>rti«>ns, it is oftlled itn ìmt. (’offee served with 

whippt*«l oreiim is oftlled Vìeunn Co(fee, 

To Make a Small Pot of Goffee. .Mix «>ne onp };r«>nn«l 
(*«>ffee with one «*<;}; sli<;htly l»eaten and oriished shell. 'I'o 
one-thinl of this ftinoiint iidd one-third onp oold wat(*r. 
'rnrii intoft sotilded (*«»ffe«*-p«»t. add «>nt* pint li«»ilin}; waU*r, 
ftiitl 1m»ì1 three miniites. I.et stiiiiil on hnok of rftn};e ten 
miniitos; serve. Keep remftiniii}; ooffee ftml e};}; olosely 
«*«>vert*«l, iii 11 o«M>l plftoe, U> nse tw«> snooessive mornin};s. 

To Make Goffee for One. .\.llow two ttihlespoons 
};ronn«l (H>ffee to oiie onp o«>l«I wfttor. .\.«ld ooffee to eold 
wftU*r, eover olosely, iind let stantl over night. In the 
mornin}; hriii}; t«> iMiilin}; p«»iiit. If oarefnlly ponred, a 
elear enp «>f eoffee may Ih; served. 
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After-Dinner Goffee. 

(fíliiek Coffef, or Gafif Xoir.) 

For .nftfr-diiiner (^ffee nse twice tlie qnantity of eoffee, 
or Inilf tlie anionnt of liqui(I, given in |ireviou.s reeipes. 
Kiltered eoffee is often preferred wher(* inilk or ereain is 
not ii.sed, as is ahvaj's tlie ea.se with blaek eoffee. Serve 
in after-dinner eoffee enps, with or with(>ut ent siigar. 

After-dinner eoffee retards gastrie digestion; Imt wliere 
tlie stoinaeh hiis l)(*(‘n overtaved by a hearty ineal, it inay 
jirove lienefieial, so great are its stinmlating eft'eets. 

. KOLA. 

Ths i^reparations on the niarket inade froni the kola nnt 
have inneh the saine effeet npon the systein as (*offee and 
ehooolate, inasnmeh as they eontain eaffeine and theo- 
broinine; they are also vahiable for their diastase iind a 
inilk-digesting ferinent. 

eoeOA AND OHOeOLATE. 

The eaeao tree ( Theobriniia amto) is native to .Mexieo. 
.Mthoiigh simeessfnlly enltivat(*d 1)etween the twenti(*th 
parallels of latitnde, its indiistry is ehietly eonfined to 
.M(*xi(*o, Sonth .\ineriea, and the West Indies, C'oeoa and 
(*ho(*olate are both prepared froin .sei'ds of the eoeoa bean. 
The liean |)od is froin seven to ten inehes long, and three 
to foiir and one-half inelies in dianieter. Kaeh imkI eontains 
froin twentv to fortv seeds, inilH^dded in iniieilaginons 
inaterial. ('(H*oa beans are (lri(Hl previoiis to iin|M)rtation. 
Like eoffee, tln'v iie(*d roasting to devi'lop llavor. .\fter 
roasting, oiib'r eovering of lH*an is reinoV(*d; this ('over- 
ing inakes what is kn()wn as i-oeon shells, whieh have little 
imtritive valne. The lH*ans arií broken and sold as eoeon 
nibs. 

The varioiis preparations of eoeoa on the inarket are 
inade froin gronnd eoeoa nibs, froin whieh. by ineans of 
hydranlie pressnre, a large ainonnt of fat is e^pressed. 
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leaviiig a solitl eake. This iii tuni is pnlverized ainl 
mixe(l witii siigar, ainl fre(iueiitly a sinall aiiionnt of eorn- 
staieli or arrowroot. To some preparatioiis einnamon or 
vanilla is added. IJroma eoiitains hotli arrovvroot aiid 
einnamoii. 

('lioeolate is niade from eoeoa nibs, bnt eoiitains a nineli 
larger proportion of fat than eoeoa preparations. Ilitter, 
sweet, or flavored eh(M‘olate is abvays sold in eakes. 

riie fat obtained from eoeoa bean is roi-on bntter, whieh 
gives to eoeoa its prineipal nntrieiit. 

('(x.*oa and ehoeolate differ from tea and eoffee inasmneh 
as they eontain iintriment as well as stininlant. Throbro- 
inine^ the aetive priiieiple, is alniost identieal with theine 
and eaffeine in its (*oni|>ositi()n and effeets. 

Manv people who abstain from the nse of tea and eoffee 
lìiid eiK'oa indis])eiisable. Not only is it valnable for iLs 
()wn nntrinient, bnt for the large anioniit of milk added to 
it. t'(X‘oa may well be jilaeed in the dietary of a ehild 
after his third year, while eh(K*()late shonld be avoided as 
a lx‘verage, bnt may 1 k‘ given as a eonfeetion. Invalids 
and those of weak digestion ean take eoeoa where eh(X‘o- 
late w()nl(l jirove Lm) rieh. 

Cocoa Bbells. 

1 eiip eoeoa shells. <) enps boiling water. 

Hoil shells and water thriM* honrs; as water boils away 
it will 1 k‘ neei^ssary to add more. .Strain aiid serve with 
milk and sngar. Hy adding one-third eii]) e(H‘()a nibs, a 
miieh more satisfaetory drink is obtained. 

Graeked Goeoa. 

eiip eraeked (•(Ktoa. d pints boiling water. 

Hoil eraeked e(K‘oa and waU‘r two honrs. Striiin, and 
serve with milk and sngar. If e(H*()a is ])()nnd(‘(l in a 
mortar and seaked over night in thri^e pints water, it 
will reipiire bnt one honr’s lH)iliiig. 
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Breakfast Cocoa. 

1 tal>le8]K)on8 prejìared eoeoa. 2 eni^s Imiling water. 

2 tal>le.s})oon.s sngar. 2 enps iiiilk. 

Few grain.s salt. 

Sf-ald inilk. Mix eíieoa. siigar, and .salt, dilnte with 
one-half eiii) lxjiling: water to niake sinooth paste, add 
reinaining water and boil one niiiinte; tnrn into sealded 
inilk and beat two ininiites. iising Dover egg-beater. 


Reeeption Cocoa. 

3 tablespoons eoeoa. A few grains .salt. 

h ««Kar. -1 cups niilk. 

h etip iHiiling water. 

iSeald inilk. ^Iix eoeoa, siigar, and salt, adding enoiigh 
l>oiling water to niake a siníx)th paste; add reniainintr 
water and boil one iniimte; ponr into sealded inilk. Ileat 
two niimites, nsing Dover egg-beater, when froth will 
forin, preveiiting senin, which is so iinsightly; this is 
known as ìnilììng. 


Brandy Cocoa. 

2 table.spoons eoeoa. cups boiling water. 

M ^'*}) Biigar. 4 cu})8 niilk. 

3 teas})oon3 c(x>kiiig braiidy. 

Prepare as Rece|)lion ( of'oa, and add brandy just l)e- 
fore niilling. 

ehoeolate. 

1}^ sípiares Haker’s ch(x,*olate. Few grains salt. 

4 tables})oons .siigar. 1 cup lioiling water. 

3 eiips inilk. 

Seald inilk. Melt ehoeolate in sinall saiieepan jilaeed 
over hot water, add siigar, salt, and gradiially boiling 
water ; when smooth, })laee on range and boil one miimte ; 
add to sealded milk, inill, and serve in ehoeolate enps witl’i 
whi})})ed eream.' One and one-half oiinees vanilla ehoeo- 
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late may he sabstitiiteiì for Haker’s ehoeolate; being 
sweetene(l, less sngar is required. 

FRUIT DRINKS. 

Lemonade. 

« • 

1 cui» sngar. K cup lenion jiiiee. 

1 pint water. 

Make synip by boiling sngar an<l water twelve ininntes; 
aíhl frnit jniee, e<K>l, and dilnte with iee Avater to snit 
indiviiìnal tastes. Leinon syrnp niay Ih? lK)ttle<l and kept 
on hainl to nse as nee<le<L 

Pineapple Lemonade. 

1 pint water. 1 (piart iee water. 

1 cup siigar. 1 ean grated pineapple. 

.liiiee .3 leinoiiH. 

Make syrnp by boiling water and sngar ten ininntes; 
a<ld pineapjile un<l leinon jniee, e<K)l, straìn, an<l a<ld iee 
water. 

Orangeade. 

Make syrnp as for Lein<)na<le. Sweeten orange jniee 
with syrnp, and dilnte by iK)nring over ernshed iee. 

Mint Jiilep. 

1 quart wat<*r. 1 oiip oraiige jiiiee. 

lí cui)8 siigar. .liiiee 8 leinons. 

1 pint elaret wine. 1 ^ enps l>oiling water. 

1 eiip strawlterry jiiiee. 12 sprigs fresh niint. 

Make syrnp by iMiiling (piart of water aml sngar 
twenty ininntes. Separate niint in pieees, a<l<l to the 
lM)iIing water, eover, and let stand in warin plaee tìve 
ininntes, strain, aml a<ld to syrnp; a<l<l frnit jniees, and 
eíK)l. Ponr iiito pnn<*h-b<)wl, ad<l elaret, an<l ehill with 
a large pieee of iee; dilnte with water. (iarnish with 
fresh niint leaves aml wh<)le 8trawberries. 
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eiaret Punch. 

1 ijnart eold walor. Ft‘W tthavinp'.s lenion riiid. 

eiij) raisin.s. jtj enjis oraiige juice. 

•2 cuj..s siigar. t, cuj. leiiioii jniee. 

2 iiieh j.ieee stiek eiiiiiainoii. 1 j.iiit elaret wiiie. 

Ihit raisin.s in eold w:iU*r, l.rinjr slowIy to hoiling jioint, 
and Ik.ìI twcnty niinntes; strain, add sngar, einnanion, 
lenion rind, and l.oil live niinntes. Aild frnit jniee, eiK.l, 
strain, jM.nr iii ( laret. and dilnte witli iee water. 


Frnit Puuch I. 

1 (jiiart eolil water. cuj. leiiioii jiiiee. 

2 enj'.s 8Uj;ar. 2 cuj..s ehoj.jK*!! j.iiieapjile. 

1 eiij. orange juice. 

Ih.il wnter, sngar, and j.ineaj.j.le lwenty niinntes; add 
frnit jiiifv, eool, strain, and dilnte with K.e water. 

Fruit Puuch II. 

1 enj. water. 2 ciij>s strawlH*iTv svrnj.. 

2 eiijts siigar. .Jiiiee 5 lemoiiH. ' 

1 eiij. tea infiision. .IuÌ(H“ 5 oranges. 

1 (jiiart .■\jx.llinaris. 1 ean grated j.ineaj.j.le. 

1 eiiji Mara.schino eherries. 

Make syrnj. ì.y iMiiling water and sngar ten ininiites; 
add tea, striMvl.erry syriij), lenion jiiiee, orange jniee, 
and i.ineajijde; let staiid tliirty miniites, strain, and add 
iee water to inake oiie and one-lialf gallons of Iiquid. Add 
eherries and AjM.llinaris. Serve in j)uneli-l.(jwl, with lijrge 
j.ieee of iee. This (jiiaiitity will serve fiftv. 

Oinger Punch. 

1 ({iiart eold water. Jh. t'anton ginger. 

1 eiij. 8Ugar. eiij. orange jniee. 

eiip leinon juice. 

( Iioj) ginger, add to water and sngar, l^oil liftt'on niin- 
ntes; add frnit jniee, eool, strain, and dilnte with ernshed 
iee. 


48 


HOSTON í’OOKlNOSeHOOL COOK Bf)OK. 


Unfermented Orape Jniee. 

10 Ibs. grapes. 1 eiip vvater. 

íl Ibs. siigar. 

Piit grapes amì water in granite stew-pan. Ileat nntil 
stones and pnlp separate; then strain throngl) jelly-bnjj, 
a<hl sngar, heat to lM)ilin}í-|>oint, and lK)ttle. This will 
inake one gallon. When served, it shonld be dilnted one- 
half with water. 
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(’IlAPrKH IV. 

BREAD AND BREAD MAKING. 

ìh tlit* iiiost iii)|>ortaiit artiele of’ footl, and his- 
torv tells of it.H ii.se thoiisaiids of years liefore the 
eiiristiaii »*ra. .Maiiy pnK’esses have beeii eiiiployed in 
niakinj; aiid bakiiio; and as a resnlt, froni the lìrst llat 
eake Ims eonie the |H*rfeet loaf. ’l'he stndy of hread 
inakiiig is of no slì^ht ìiiiportanee, ainl deserves inore 
atteiition thaii it re<*«*ives. 

Coiisideriii{; its {;reat valiie, it seenis niine(*essarv and 
wron{í to find pinir Invad on tlie tahle; aiid wonld tliat 
<air staiidard iiii{;ht be rai.sed as high as that of our 
frieiids a(*ros.s tlie water! \\ ho does not appreeiate the 
loaf pr<Mlueed by tlie Freneh baker, wlio has worked 
nionths to learn the art of bn^ad inaking! 

líread is niade froni floiir of wheat, or otlier eereals, bv 
addition of water, salt, and a feriiieiit. \\'heat flonr is 
lM*st adapt(*d for bread innkiiig, .as it eoiitaiiis gbiteii in 
tlie righf proportion to niake tlie spongy loaf. Hiit for its 
sliglit detieieiiey in fat. wii(*at bread is a [K'rfeet fo<Ml; 
lieiiee arose the eiistoiii of spreading it with bntter. It 
shoiild lie reineinb(*r(*d, in speakiiig of wheat bread as 
perfeet fiMMl, that it imist be inade of eiitire wheat tloiir. 
Next to wli(*at tloiir raiiks rye iii iniportanee for bread 
making; biit it is’ l>est iised iii eoinbination witli wh(‘at, for 
aloiie it inakes lieavy, stieky, inoist bivad. (’orii also 
iieeds to be iised iu eoinbination with wlieat for bread 
inakiiig, for if us(*d aloiie the bread will be eniinblv. 

The iiiiller, iii order to pnMliiee tloiir (whieh will niake 
die wliite loaf, so si{;htly to inany ), in the pr<x*ess of griiid- 
ing wlieat lias beeii f<)re(*d to reinovi* tlie iiiiier braii eoats. 
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80 rieh in inineral inatter, and nineli of the glnten inti- 
inately eonneet<Hl vvith ti>ein. 

'l'o iK'tter un<lerstantl tlie details of hread making, 
vvlieat, from Vhieli hread is jirineipally niade, shonld 1 k‘ 
(•onsidered. 

A grain of vvheat eonsists of ( 1 ) an onter eovering or 
hijsk, vvhieh i« ahvays reniovetl hefore inilling; (2) hran 
eoats, \vhieh eontain mineral matter; (íl) glnten, the j>ro- 
teid matter and fat; and (4) stareh, the eentre and lar- 
gest jiart of the grain. Wheat is distingiiished as trhite 
and /<«/*(/, or red and sojh 'l'he former is known as ìeinter 
irheat, having heen sovvn in the fall, and living throiigh 
the winter; the latter is known as sprinj n'heat, having 
lK‘en 80 wn in the sj)ring. From winter wheat, jjastry 
Hoiir, sometimes ealled St. J.,ouis, is made; from sjjring 
wheat, hread tlour, als«\ ealled Ilaxall. St. 1j<juìs Hoin 
takes its name froin the old jiroeess of grinding; Haxull, 
from the name of the inventor of the new jjroeess. All 
tlonrs aie now milled hy the same jjnK-ess. For ditTerenee 
in eomj)osition of wheat tlonrs, eonsiilt tahle in diajjtei 
VI. on ('ereals. 

Wheat is milled for eonverting into flonr hy jiroeesses 
jtnHliK'ing essentiallv tlie same resnlts, all lefjiiiring 
eleansing, grinding, and holting Entire wheat tlonr has 
only the oiiter hiisk removed, the remainder of the kernel 
l>eiiig finely gronnd. Graham Jìonr, eonfi>unded with 
entire wheat, is too often fonnd to l>e an inferior tlonr, 
mixed with eoarse hran. 

(Irinding is aeeomj>lish<‘d hy one of fonr systems: 
(1) I.ow milling; (2) Ilnngarian system, or high miHing; 
(8) lloller milling; and (4) liy a maehine known as 
disintegrator. 

In low milling proeesa. grooved stones are emjiloyed 
for grimling. l'he stones are inelosetl in a metal ease, 
and j>rovision is made within ease for jiassage of air to 
jjrevent wheat from heeoming overheated. 'l'he lower 
stone heing jjermanently fixed, the njjjjer stone heing so 
halaneed ahove it that gr«M»ves jnay exaetly eorresjM»nd, 
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wlien iipper st.>iie rotates. sli.ari) lí'lííi'S of jrrooves iiieet 
eneli otlier, hikI operate like u pair of seissors. Hy tliis 
l)roeess Hoiir is made ready ft)r l.oltiii<í |,y oiie <írii)diiiír. 

In hígh mílling proeess, irr«M)ved stones are einployed, 
l.iit are kept so far apart tliat at Hrst the wlieat is ònlv 
l»rnise<l, and a series of <rrindin«s aial siftiii^s ìs neees- 
sary. Tliis proeess is applieal.le only to tlie liardest 
K'lieats, aiid is partially sn|)planted hy roller-inilliiifí. 

Iii roller milling, wlieat is snbjeeteil to aidioii of a pair 
ot steel or eliilled-iron liorizontal rollers, haviii<r tootheil 
snrfaees. They revolve in opjiosite direetions. at diflfer- 
ent rat<>s of s|)ee<l, and liave a entting aetioii. 

I oreelain rollers, with rou<;h snrfaees, are sonietinies 
einploye<l. In this systeiii, iri-íiKijng js aceoiiiplishe<l l.y 
enttinir ratlier thaii ernshin<r. 

I lie ilisintegrator eonsists of a pair of eirenlar nietal 
ilisks, set fn<*<* to fa<’e, stnddeil with eireles of projeetiii}; 
l.ars 80 arraiijíisl that eireles of I,ars (,n onedisk alternate 
with tliose of the other. Tlie disks are inoniite<l oii tlie 
saine eeiitre, and so elosely set to one nnother that pro- 
jeetin<j hars of one disk eoiiie ipiite elose* to pl.ane snrfa<*e 
of tlie otlier. Tliey are inelosed within an external easiii};. 
'l'he disks are eaiised to rotate iii opposite dire< tioiis with 
jrreat rapi<lity, and the irrain is alinost instantaneonslv 
r<‘dneed to a po\v<ler.” 

.\fter irrindiiitf eonies l)oltin}r, hy whieh proeess tlie 
different <rriul<>s of Honr are ol.tnined' The }rronnd wlieiit 
is plaeiMl in oeta<ronal eylinders (eovered with silk or linen 
l>oltin<r-eloth of diflFereiit dejrrees of flneness), wliieh are 
allowe<l to rotate, thns foreinir the wheat thron<rh. 'l'lie 
Hoiir froni fìrst siftin<rs <*<)iitaiiis the largest iMTeentajre of 
jrhik'ii. 

Monr is l.randed nnder <liíTerent naines to snit iiian- 
nfaetnrer or dealer. lii eonse<inenee,' the saiiie wheat, 
niilled l.y the sanie pro<*ess, iiiakes Honr whieh is sold 
niider differeiit iianies. 

In l.nyiiifr Honr, whetlier liread or pastry, seleet tlie lK*st 
kept l.y the frr'M-er with wli<.in yon tra<le. Sonie of the 


52 


|W»S'l'<iN C<M>KIN<:-srH(K>l< <'(»OK HOOK. 


wt*U-kuo\vn l>r!in<ls of l>r»‘!i<l Hoiir ftrt* S\v!Ui s l)o\\ii, HikIiiI 
Veil, (■ohiinì>ia, \Vaslil>iirn’B Kxtra. aiid PiHshiiry’s Ihst; 
of i>astrv, lh‘Ht St. Loiiis. Hread Moiir slionld be nsed 
in all eases \vliere y<‘Hst is ealled for. \vitli fe\\ ex(*ei>- 
tions; iii otlier eases, pastry rtoiir. 1 lie differeiiee l>e- 
t\veen hread and pastry tlonr niay he readily deterniined. 
’rake hread lloiir in tlie liand, elose liaiid tijílitl}’, tlien 
open, and rtoiir will not keep in sliape; if allowed to 
l>ass tliroii^li lingers it \vill feel sli^htly ‘irannlar. l ake 
pastrv rtoiir in tlie Inind, elose liand tijilitly, open, and 
tìonr will ì>e in sliai>e, liavino inii>ression of tlie lines <>f 
the hand, and feelin^ soft aiid velvety to toiieh. I'loiii 
shoiild always l>e sifted hefore inensiirin<í. 

Entire wheat flonr differs froin ordiiiary lloiir, iiias- 
'niiieh as it (‘ontains all the nliiteii foiiiid iii \\heat, tlie 
oiih‘r hiisk of kernels oiily lieinjí renioved, the reinaiiider 
jironiid to differeiit denrees <>f lìneness aiid left nnholted. 
Siieh rtoiirs are sold hv the differeiit health-fo<Kl eonipa- 
nies, wh<> have a}ieiieies in the lar^e eities. hrankliii 
Mills tìonr is ineliid»‘d in this elass. 

Olnten, the proteid <>f \vheat, is a firay, toiijih, elastie 
siihstanee, insoliihle in \vater. ()n aeeoiint <>f its great 
l)o\ver of exi>ansi<>n, it holds tln* }ías develoi>(*d in hread 
doiioli hy fernienhition, \vhich other\vise \voiild eseape. 


■yeast. 

Yeast is a inieroseopie plant of fiinjjoiis «ír<>\vth. aiid is 
the low(‘st forin of vejK^tahle life. It eonsists of spores, 
or jiernis. foiind tìoatin«i in air, and Ih^Ioiijís to a fainily 
of \vhieh there are inany siK'eies. 'riiese spores gro^v 
hy hiiddin*! aiid division.'aiid ninltiply verv rapidly iinder 
favorahle eoiiditions, and priKliiee fernientation. 

Fermentation is the priK-ess hy \vhieh, iinder intìiienee 
of air, vvarinth, nioistiire, and soine feriiient, siiíiar (<>r 
dcxtr<>se, stareh eonverted iiito siiniar) is eliaiijied int<> 
aleohol (t’. 2 ll 5 lH)) and earhoii-di<>xide (C()i). 'l'he pr<Kl- 
iiet of all fernieiitatioii is the saine. 'l'hree kiiids are 
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eonsidered, — aleoliolie, aeetie, aiid laetie. Wliere bread 
doiijíh is allowe<l to feriiieiit by addition of yeast, tlie fer- 
iiientatioii is alroholie ; wliere aleoholie ferineiitatioii eon- 
tiniies t<K) loiig, aeetir. ferineiitatioii sets in, whieh is a 
eontiiiiiation of aleoholie. Lartie ferinentation is ferineii- 
tatioi) whi<‘h takes |)la<*e when inilk sonrs. 

Iiì<)tii<l, dry or <*<)in|)rt*ssed yeast, inay lie use<l for rais- 
inj; bread. Ihe eoinjiresseil yeast eakes <l<)ne iij) in tin 
foil have loiif; jiroveil satisfaetory, aii<l are ii<)w almost 
nniversally use<l, haviiii; rej)la<‘e<l the hoine-inaile liijiiid 
yeast. Never iise a yeast eake iinless jierfeetly fresh, 
whieh inay be deterinined by its lij;ht eolor aiid absenee 
of ilark streaks. 

The neast /tlaiit is killeil at 212® F. ; life is siisjiemleil, 
biit not eiitindy ilestroyed, at .S2° F. The teinjieratnre 
best sniteil for its f;rowth is froin to IJS® F. The inost 
favorable eoiKlitions for the };r<>wth of yeast are a wariii, 
inoist, 8weet, nitr<>j;eii<)iis .soil. 'riie.se iniist be esjieeially 
ejonsidereil iii breail inaking. 

Bread Making. 

Fermented bread is inaile by mixinj; to a <l<)U};h, floiir, 
with a defìnite ijiiaiitity of water, milk, or wnter and 
milk, salt, anil a fermeiit. Su};ar is iisiially ailded to 
hasteii fermeiitation. I)ou};h is then kiieadeil that the 
iiioretlients may be thoroiij^hly iiieorjKirateil, eovereil. aml 
all<)wed to rise in a tenijieratnre of fiH® niitil d<)U};h 
hns doiibleil its biilk. This ehaii};e has beeii <*aused by 
aiítion of the ferment, whieh attaeks some of the stareli 
iii Hoiir, aml <*han};es it to siijrar, aml su};ar in tum to 
aleohol and earlKni <lioxi<le, thiis li};hteniii}; the whole 
mass. I)ou};h is then kiie.aileil a seeoml time to break 
biibbles aml ilistrilmte evenly the earlKin <lioxiile. It is 
shajKsl in loaves, jnit in };rea.sed bread jians (tliej* lieing 
half fìlle<l), eovereil, allowe<l to rise in temjieratiire sarne 
as for fìrst rising, to ilonble its Imlk. If riseii too loii};, 
it will 1 h* fiill of Iar};e holes; if not risen loiig en<)U};h, 
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it \vill Ik* In'iivv ainl so^fíy. If paiis loaves 

iirv. |int in too liot a phKT whiU‘ risinfí. a livavy strvak 
\vill hf fonnd in-ar hottoni of loaf. 

How to Shape Loaves and BiBCUit8. l'o shaia* hrvael 
.lon*rli in loavvs. .livhlo doiigh in parts. na.-h part larjío 
.•n.iiifíh for a loaf. knoad nntil sinooth. aiid if iiossihh' 
iivoid st'anis in nnder jiart of loaf. If haki-d in hriek 
|ian. phift' two loavt's in ont' pan. hrnsht'd ht'tvvt'fii vvith 
a little nit'ltt'd hiittt'r. If hakvd in lon<: shallovv pan. 
vvlit'ii vvt'll knt'adt'd. roll vvith h.)th hands t.) h'iifrtht'n. 
eart' hfiii*: takfii that it is sinooth ainl of iinifonn thifkiifss. 
\Vhfrf h)n<: loavfs aro hakfd on shffts, shapf and roll 
loosfly in a tovvfl si.rinklfd vvith forn nifal for last 
risinj:. 

'l'o shapf hrvad tlonoh in hisfiiils, pull tir fiit <>ff as 
iiiany sniall pifffs liaYÌii*: tlifin of nniforni size) as Ihfrf 
aif t.) Ih; hisfiiits. Klonr palnis of liands sli<:htly ; take np 
faeli pifff and. sliajK' separatfly. liftinj:, vvith thnnili anil 
lirst tvvo tingfrs of rij:ht liaiitl, antl phifinj: in palin of Ifft 
hand, fonstantly niovinj: d<)n‘:h roiintl and roiinil, vvhilo 
fohling tovvards thf ffiitrf; vvhfii sinooth. tnrn itover aiitl 
roll hftvvffii iialins of hands. IMaff in j^reasfil pans near 
loj:fthfr, hrnshftl hftvvffii vvith a littlf iiifltfil hiittfr, 
vvhifli vvill faiisf hisfiiits to st'paratf fasily aftfr hakin^. 
For fìnafr rolls. shapf hisfiiits anil roll vvith oiif hainl 
on part of iKiard vvherf tlifrf is iio thinr. nntil of dfsirfil 
lenj:th, fari' hfing takfii to inake siiiooth, of nniforin size, 
anil ninnd at fiids. 

Itisfiiits niay 1 h' shapfd in a }:rfat varifty of vvays, hnt 
tliey shoiihl alvvays Ik' sniall. I.arof hisenits, thoii<:h 
c(pially good. iifVfr tfiiipt one hy their daiiitiiifss. 

Mread is oftfii hrnshfd over with niilk iK'fore haking. 
to inake a darker frnst. 

NVliere hrfad is allovved to rise over nij:ht, a sinall pieee 
of yeast eake iniist he iised; one-fonrth yeast eake to one 
pint li([iiid is sntlififiit. one-third yeast fake to one ([iiart 
liiliiid. Hread inixed and haked dnriii*: tlie day reípiires 
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ii ImjjtT tjtiHiitity <)f ycíist; oiie yeast oiikt*, or soiiietiines 
eveii iiiore, tooiie pitit of li<jui<l. llreiKl iloiigli iiiixe<l ivitli 
a hiige <jiiHiitity of yeiist slioiild 1k* ivHtelieil (liiriiig risiiig, 
hikI eiit d<)wii as s<k>i) us ii)ixture <loul)les its hiilk. If 
Iirojier iHre is tHkeii, tlie bri'ad will be foiiinl niost satis- 
faetory, liaviiig iieitlier “ yeasty ” nor soiir taste. 

Keniiented bread wa8 fornierly raiseil by nieaiis of 
leaveii. 


Baking o£ Bread. 

IlreiKl is bake<l: (1) Tokill ferineiit, (2) to inake soluble 
tlie stHreh, (^;lj to drive off aleoliol hikI earlMni ilioxide, 
Hiid (4j to fonii l)rown enist of |)leasHiit llavor. Ilread 
slioiilil l)e bHk<*il in a liot oveii. If tlie oveii be too liot 
tlie enist will browii ijiiii'kly lK*fore tlie lieat lias reaelied 
tlie eeiitre, an<l jirevent fiirtlier risiiig; loaf slioiilil eontiinie 
rising for fìrst fifU*en ininiitesof bakiiig, wlien it sliould 
iK'giii to l)rowii, au<l eontiniie browniiig for tlie iiext tweiity 
niiiintes. Tlie l.ast fìfteen niiiiiites it .sli<)uld fìnish baking, 
when the heat niHy be re<luee<l. \Vhen br<*n<l is done, it will 
iiot eliiig to sides of paii, hikI iiiHybeeasily reinoveil. Itis- 
eiiits r(*<juir<* niore h<*at tlian loaf br<*H<l, shoiihl eontiiiiie ris- 
ing the first five niiniites, an<l lK*gii) to l)rowii iii eight 
iiiiiiiites. K<xp<*rienee is the bestgiiide for testiiig tenijier- 
Hture of oven. Varioiis oveii therinoiiK'ters have lieen 
m.Hdi*, biit iione have jiroved jiraetii^al. Ilr<'ad inay be 
brush<*d over with melted biitter, three miniites before 
removal from oven, if a inore t<*nder eriist is desired. 

Care of Bread after Baking. 

Remove loaves nt onee froni iians, and plaee side down 
on a wire bread or eake eooler. If eris|> enist is desireib 
allow bread to (*ool with<)Ut eovering; if soft enist, eover 
with a t<)wel diiring <*ooling. Wh(*n eool, jmt in tin box 
or stoiie jar, and eover elosely. 

Xever keej) bread wraj)j)ed in eloth, as the eloth will ab- 
sorb moistiire and transmit an iinjileasant taste t« bread. 
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liivad tiiis or jars shoiild be washe(l aiid sealded twice a 
wcek in winter, and every otlier day in siiniiner; otherwise 
bread is ajd to inoiild. .\s there are so niany ways of 
iisiii}! sinall and stale pieees of bread, eare slioiild lietaken 
that none is wasted. 

Unfermented Bread Ì8 raised witlioiit a fenneiit, tlie 
earlMin dio.\ide beiiig priKliieed by thense of siHla (alkaline 
salt, and an aeid). Soda. eiiiployed in eoinbination wilh 
ereaiii of tartar, for raisin<r niixtnres. iii proiMirtion of 
one-tliinl sinla to two-thirds ereain of tartar, was fornierly 
nsed to a iireat e.vtent, bnt has beeii jíenerally sn|»erseded 
by bakinií powder. 

Soda biearbonate ( NalK () s ) niannfaetnred froin 
siMliniii ehloride (Na('l), eoiiiiiion salt. 

Baking powder is eoiiiiiosed of siMla and ereain of tar- 
tar in defiiiite, eorreet proportions, inixed with sinall <juan- 
titv of dry inaterial (lloiir or eorii-stareh) to ki'eji aetion 
froin takiii}! plaee. If foiind to eontain ahini or aminonia, 
it Ì8 iinpnre. In nsinji bakiii}; |»owder, allow two teaspooiis 
baking jK»wder to eaeh enji of tlonr, when ejijis are iiot 
iised; to efiiT niixtnres allow one and oiie-half teasjMions 
bakin<; jM»wder. \Vhen a reeijM* ealls for soda and ereain 
of tartar, in snbstitntiii}; bakinjr j»owder nse donble ainonnt 
of eream of tartar fíiven. 

These rnles aj»j»ly to the varions soda and eream of 
tartar bakinjr j»owders on the market. Horsford’s Hak- 
iiijí Powder. the only niineral one, reíjiiires one-third less 
tlian others. 

Soda and eream of tartar. or bakinji j»owd('r mixtures, 
are made lijrht l»y liberation of <ras in mixtiire; the gas 
in soda is set free by the aeid in eream <»f tartar; in order 
to a<*eomj)lish this, moistnre and heat are botli reijnired. 
.Vs soon as moistnre is added to baking j»(»wder mixtnres. 
the gas will begiii to eseajie ; henee the neeessitiV of bakin»r 
as soon as jiossible. If baking j>owder only is iised for 
raising, j»nt mixtnre to Im.* (-(Míked in a hot oveii. 

eream of tartar ( IIKe^t ) is obtained froin argols 
fonnd adhering to bottom and sides of wine easks, whieh 
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are ninety i)er eent. ereani of tartar. The nrfK.ls nre proiind 
and dÌKsolved in ÌM)iling \vater, eoloring matter reinovwl 
filtering throiigh aninial eliareoal, and hv a prooess of 
reerystallization the eream of tartar of eoniinenie is 
obtaimal. 

I he aei<l fonnd ín inolassi>s. sonr inilk, aml lenion jniee, 
'\ill lilienite gas in seNÌa, Init the aetion is nineh (|i)ieker 
than when eream of tartar is nsed. 

Pernieiited and nnfermented hreails are raised to he 
made light aiid iiorons, that they may 1 k' easily aeteil ni)on 
hy the digestive ferinents. iSome n)ixtnres are made light. 
hy Iieating snflieiently to enelose a lai^e amonnt of air, 
and when haked in a hot oven air is forei*d to e^pand. 

Aérate<a brea<a is made light hy earhon <lioxide foreed 
into dongh nnder pressnre. The earhon <Iioxide is gener- 
ated from snlphnrie aeid and linie. .Verated hread is of 
elo.se textiire. and has a llavor peenliar to itself. It is a 
prodnet of the haker’s skill, l»nt has foniid little favor 
exeept in few I<K-alities. 


Water Brea<a. 


2 cups boiling wHter. 
1 tal)Ie.spcK)n hntter. 

1 talile.siiooii lard. 

1 tablesi»oon Hui>;ar. 


teasiMKins salt. 
hí yeast cakedi.s.solved in 
}4 cup lukewarm water. 

(* eniMj sifted Honr. 


Pnt hntter. lard, sngar, and .salt in hreail raiser, <»r 
large Im)w1 withont a lip; i»<»nr on hoiling water; when Inke- 
warni, add dissolvt'd yeast eake aml five eiips of f1<»nr ; then 
stir nntil thoroiighly mi.xed, nsing a knife or mixing-s|)o<,n. 
.Vdd reinaining flonr, mix, and tnm on a fl<»nr<*d hoanl, 
l<,aving a elean h<»wl; knead nntil mixtnre is smooth, ela.s- 
f ie to toneh, and hiihbles niay he seen nnder the snrfaee. 
Sonie praetiee ìk re<inired to knernl qniekly, hnt the niotion 
onee aeepiired will never he forgotten. Retnrn to howI, 
eovi'r with a elean eloth kept for the pnriK»se, and board 
or tin ooyer; let rise over night ìn temperatnre of 65° F. 
In morning cut down: this is aeeomplished by ontting 
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tlir(Hi<íh .11x1 tiiriiinji <nt‘r doiijíli sevfr.il tiines witli :i c:i.se 
kiiife, iiiid elieeks feriiientiitioii for :i sliort tiiiie; doiifíli 
iiiay lie ii^niii raised, :iiid reeiit dowii if it is iiot eoii- 
veiiieiit to sliape iiito loaves or liisenits :ìfter tìrst enttiiig. 
\Vlieii properly eared for, bread iieed iiever soiir. l'oss 
oii hoard slightly tlonred, kiiead, shape iiito loaves or l>is- 
eiiits, plaee iii greased paiis, Iniviiig paiis iiearly half fiill. 
('over, let rise agaiii to doiible its bnlk, aiid bake iii hot 
oveii. (See Ibikiiig of lìread aiid Tiiiie 'J'able for Itakiiig.) 
'riiis reeipe will iiiake a donble loaf of bread aiid paii of 
bisenit. ('ottoleiie, eoto-snet, or beef drippiiigs niay btí 
nsed for shortening, oiie-third le.ss being reeinired. Itread 
Hhorteiied with biitter Ii:is agood tlavor, bnt is not as white 
:ia when lard is nsed. 


Milk and Water Bread. 


1 eiip sealddl niilk. 

1 cup tioiliiig water. 
1 tiiblesiiooii lard. 

1 tablesiKioii taitter, 


I tea.sp(K)iis salt. 

^4 yeast eake dis.solved iii 
^4 eiip lukewariu w:iter. 

II eiips sifted floiir. 


l’repare aiid bake as \Vater llread. Hread inay be 

inixed, raised, and baked in tìve hoiirs, by nsing one yeast 

eake. Hread iinide in this w:iy has proved niost satisfae- 

torv. It is nsnallv ini.ved in the inorning, :vn<l the eook is 
* * • • 
able to wateh the dongh while rising and keep it at nni- 

foriii teinperatnre. It is often desirable to plaee bowl 

oontaining dongh iii pan of watt*r, keeping waterat nniforin 

tvMiiperatnre of froin 1)0° to 100’ i*'. 


Entire Wheat Bread. 

2 enps .sciild(Ml niilk. 1 tea.siKioii salt. 

>4 cup siigar or yea.st eake (lis.solved in 

I 3 cup niolasses. )/^ cup hikewariii water. 

1)^3 eiips eiitire wheat tloiir. 

Add Hweeteniiig and salt to inilk, c<x)l, and when Inke- 
w:irinad(ì dissolved yeast eakeand tlonr; beatwell, eover, 
aiid let rise to dontile its bnlk. Again beat, and tnrii into 
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^rea.s<,Hl l^read pans. Iiaviiifí pans one-lialf fiill; let ri.se, 
an.l l)ake. Kntire \Vlieat IJread shoid.l not riiiite doiible 
its bulk dnring last risiiifr. Tliis niixture niay lie baked 
in frfin pans. 


Entire Wheat and Flonr Bread. 

Use sanie iiifíredients as for Entire Wlieat Itread, 
with exeei>tion of llonr. For floiir usi> three aiid oiie-foiirth 
eu|)s entire rvheat and two and three-foiirths eiins white 
flonr. The doiifíh shonld be slifrhtlv kiieade.!,^ and if 
liandled riiiiekly will not stiek to iKmnì. Loaves and bis- 
eint shoiild be shaped with hands insteail of poiirinfr into 
pans as in Entire Wlieat liread. 


Orabam Bread. 

eiips hot liqiii(| i- (iiggojypjj in 

(wHter, or iiiilk and water). V{ eiij. lukewarin water. 
h enp niolasses. ;i e„j,s 

teaspooiis salt. ;{ cui..s (Jral.ani flmir. 

Prepare and bake as Ei.tire Wheat Hrt>ad. The bran 
rtn.iaining in sieve after siftii.g (irahan. Iloiir should be 
disearded 


Third Bread. 


2 eiips lukewarni WHter. 
1 yeast eake. 

tablesiKioii salt. 

>5 eiip niola.s.ses. 


1 eiip rye floiir 
1 eiip graiinlated 
eorii ineal. 

•I cui)s floiir. 


Dissolve yeast eake in wnter, add reniaining ingredients 
aiid n.ix thoro..gl.ly. lA>t rise, .shape, and bake as Entirè 
U heat Hread. 


Quaker Oats Bread. 


- cups bo.hng water. i.^ eake dis.solved ii. 

Z H cup lukewann water. 

}4 tablespoon salt. l cup ()uaker Rolled Oats. 

4^ eiips floiir. 


Add ÍHiiIiiig water to oats a.id let stand o.ie hour; add 
inolasses, salt, dis.solved yeast eake, and floi.r; let. rise. 
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heat tli.»n)U}íhlv, lurn inU. bnttered l)read pans, let nse 
a^rain, aiid bake. Hv usiug one-half enp less Hoiir, the 
donoh is better suite.Ì for biseiiits, bnt, being soft, is dif- 
nenrt to liandle. 'lo inake shapiiifí of biseiiits ea.sy, take 
iip inivtiire by spiM.nfiils, drop iiito plate of tlonr, and 
have palnis of hands well eovered with Honr before at- 

teinptiiif; to shai>e. 


Rye Bread. 


I eiip sealtled inilk. 
l eiip boiling water. 
1 tablesiKion lard. 

1 tablesi»oon biitter. 
enp brown siigar. 


teasiHions salt. 
yeast eake dissolved in 
enp lukewarin water. 

.3 eaps floiir. 

Hye ineal. 


’lo inilk and water add lard, butter, siijíar, and salt; 
when lukewann, add dissolvtHÌ yeast eake and tìonr, beat 
thoroiifíhly, eover, and let rise nntil light. Add rye ineal 
nntil dongh is stitT enongh to knead; knead thoronghly, 
let rise, shape in loaves, let rise again, and bake. 


Boston Brown Bread. 

1 cup rye-nieal. ?4 lablespoon soda. 

1 eiip graniilated eorn-nieaL I teasiMìon salt. 

1 eiip (irahani floiir. H c»l* niolass^s- 

2 eiips .Honr niilk, or 1% eiips 8weet inilk or water. 

Mix and sift dry ingreilients, add mi*lasses aiid inilk. 
Rtir nntil well mixèd. tiirii into a well-buttered inoiild, and 
steam three and one-half honrs. The eover shonhl 1 m> 
bnttered before being plaeed on nionld, and tlieii tied down 
with string; otherwise the bread in rising niight foree 
off eover. -Monld shoiild never be filled more than two- 
thirds fiill. A melon-monld or one-iM)und baking-powder 
boxes make the inost attraetive-shaped loaves, biit a tive- 
ponnd.lard pail ans^ers the piirpose. For steaming, 
plaee moiild on a trivet in kettle eontaining boiling water. 
allowing water to eome half-way up aronnd monld, eover 
elosely, and steani, adding, as needed, more Imiling water. 


HI{KAI> ANl) IJKEAI) MAKINti. Ilj 

Indian Bread. 

enjis Graliain floiir. 1 teaajiooii salt. 

1 eiip Indiaii meal. iup inolasses. 

talilesjioon soila. enjis niilk. 

Mix Hiid steaiii as IJostoii Brown lireatl. 


Steamed Oraham Bread. 

3 cuj).s Arliinfton ineal. 1 teasjx)on salt. 

1 eiij) flonr. 1 enj) molasses (seant). 

3>5j' tea.sj)or)ns soda. eiijis soiir milk. 

Mix ns Hoston Hrown Hrearl, ainl steaiii foiir hoiirs. 

IhÌH bread niay ofteii he eaten when hread oontainiiig 
eorn-ineal eoiihl not l)e digested. 

Parker Hoiise Rolls. 

2 ciij)s sealded milk. 1 tea.sj)CK)n salt. 

3 tahlesjKKins Inittei . 1 yeast eake dis.solred in 

2 tahlesfKKins sngar. >/ eiip lukewarni water. 

Flonr. 

Add hiitter. siigar, and salt to niìlk; wlien liikewnrni, 
iidd dissolved yea.st oake and three oui)h of (lonr. Heat 
thoronghly, eover, and let rise iintil light; out down, and 
a«ld enoiigh flonr to knea<l (it will tnke ahoiit two and 
one-half ouj).s), Let rise again, toss on slightlv floure<l 
hoaril, kneiKl, j)at, and roll ont to one-thinl inòh thiok- 
iiess. Shajie with his<*uit-(Mitter, (irst dijjjied in tloiir. 
Dij) the hatidlo of a oase knife in floiir, aiid with it niake 
a orease throiigh the iniddle of eaoh jiieoe; hrii.sh over 
one-half of enoh jjieee with nielted hiitter, fold, and jiress 
♦•dges together. l*laoe in greased jiaii, ono inoh apart, 
oover, let rise, and hake iii hot oven twelve to fìfteen iniii- 
ntes. As rolls rise they will jiart slightly, and if hasteiKHl 
iii rising are ajit to lose thoir shajie. 

Parker lloiise líolls inay 1 h‘ sIiíijhhI hy eiittiiig or tear- 
ing otT small jiieoes of doiigh, and shajiing roiind like a 
hiseiiit; jilaee in row8 oii íloiired hoard, oover, and let 
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riseíìfteen inimites. With liniKÌle of larjie w<KHlen bi>cm>ii. 
or toy rollinjí-pin, roll thron<;h eentre of eaeh l)isonit. 
briish ed^e of lower halves with ineltiHl biitter, fohl. press 
lijíhtly, plaee in Imttered pan one ineh apart, eover, let 
rise, aiKÌ bake. 


Salad or Diiiner Rolls. 


Use saine injírtHÌients as for Parker llonse Rolls, allow- 
inj; on(*-fonrth enp Imtter. Shaiie in sinall bisenits, plaee 
in r()ws on a ttoiired board, eover with eloth and pan, 
and let rise nntil lijíht and wt*ll pnfTed. Flonr handle of 
w(M)den spoon and inake a deep erease in iniddle of (*aeli 
bisenit, take np, and jn’ess edjres tojíether. Plaee elosely 
in butter(*d pan, eover, let rist*, and liake twt*lve to fìf- 
teen niinntes in hot oveii. Froni this saine inixtiirt* eres- 
eents, braids, twists, l)()w-knots, and otlier faney shapes 
inay bt* niade. 

Stieka. 


1 enp sealded inilk. 
onyi bnttor. 

1 )^ ta}ilesi>o()ns snjjar. 
j-g teasiioon salt. 


1 yea.st eake dissolved iii 
enp lnkt*warni water. 
\Vhite 1 ejíg. 
enps Honr. 


Add Imtter, siigar, aiid salt to milk; when liikewarni. 
add dissolved yeast eake, whitt* of egjr well beaten, and 
fhmr. Knead, let rise, shape, let rist* again, and start bak- 
injr i)i li^)t oven, rediieinjr heat, that stieks niay bt* erisp 
and dry. 'I'o sha|)t* stieks, tìrst shape as small bisenits, 
roll on lM)ard (whert* there is no tloiir) with hands iintil 
eijrht inehes in lenjrth, keepinjr of iiniforni size and 
r<)nndt*<l ends, whieh inay bt* done by brinjrinfr tìn«rers 
elose to, bnt not over, ends of stieks. 


Swedish Rolls. 

IJse reeipe for Salad Holls. Roll to one-fonrth ineh 
thiekness, spread with bntter, and sprinkle wlth tw<) table- 
sp<M)ns sngar mixed with one-third teasnoon einnamon. 
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onf-tliiixl eni) stoni‘<l raisins fiin*ly cIio])|h>í 1, an<l two tahlt*- 
HiKH)n8 <*hoi)|H*<l eitron; roll u|) Ìike jelly roll, and cut in 
thrt*p-foiirths ineh pieees. l*la<*t* jiieeeH in jiaii clo.se to- 
ííether, tlat HÌtle <lown. \Vhen rolls are taken froni oven, 
hrn.sh over «ith whitt* of ejíg slightly heaten, tlilntetl with 
one-half tahlesiKKni water; retnrn to oven to <lry egg, 
and thns glaze top. 


Sweet Freneb Rolls. 


1 cup inilk. 

1 yea.st eake dìssolveti in 
onp liiketvarni water. 
Floiir. 

enp Hiigar. 


1 t<*a.s]x)on .salt. 

Volk 1 egg. 

^ teasp<K)n inaee. 
eiip niell<‘d h.itter. 


Seahl inilk; wheii hikewarin, a<l<l <liss<)lvt*<l veast eako 
aiid one and one-half enps llonr; heat well, eover, and let 
ri.se nntil light. A<ld siigar, salt, eggs well heateii, inaee, 
ainl hntter, and enoiigh inore floiir to kneinl; knead, let 
rise again, shape, ainl hake as Sala<l Kolls. This .saiiie 
inistnre niay he rolhnl in a long strip to one-fonrth ineh 
thi<*kne.s.s, sprea^l with hntter, rolle<l iip like a jelly roll, 
aiid eiit iii oiie ineh pi<*ces. Flaee pieees in pan elose 
together, flat si<le <l<)wn. 


Liineheon 

oiip scal<l<*<| iiiilk. 

2 tahIe.s]HKiii.s .siigar. 

teas]HK>ii salt. 

'tí .Veast oak<* <lis.soIveiI in 
2 tahIes)M>oiiH hikevvnriii \vater. 


Rolls. 

2 tahleH]HK>iiH inelted biitter. 

ke^' gratiiigs froni riiiil of 
leiiioii. 

Floiir. 


.\dil sngar and salt to inilk; when Inkewarni, add dis- 
solv<*<l yeast eake an<l throe-fonrths (*n]) flonr. G’over and 
let ri.se ; tlien add hntter, (*gg well heateii, grated riiid of 
leinoii, and enongli flonr to knead. In-t ris<* agaiii, roll to 
oiie-lialf ineh thiekness, sha]K* with sinall hi.s<*uit-cutter, 
])Ia< <* ìn hnttered ])an elose together, let rise again, and 
hake. 
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Freneh Riisks. 


2 enjvs sealded inilk. 
cuj) butter. 

CUJ) siigar. 

1 teasjiooii salt. 

1 yeast eake dissolved 


Kloiir. 

1 egg. 

Yolks 2 eggs. 
tVliites 2 eggs. 

^4 teasjvooii vaiiilla. 


iii 

^ eiij) lukewariii water. 


.\dd biitter, sngtir, and salt to sealded inilk; wlien Inke- 
warni, add dissolved yeast eake and tliree eiijis flonr. 
('over and let rise; aiíd egg and egg yolks well beaten. 
and enongh flonr U) knead. 1^’t rise again, and shajie as 
l’arker lloiise Holls. liefore baking, inake three jiaiallel 
ereases on bij) of eaeh roll. When nearly done. brnsli 
over witli whites of eggs lieaten slightly. diliited with 
one tablesjMMiii eold water and vanilla. Sjirinkle with 
sngar. 

RuBks (Zwieback). 


» 1 , cuj. sealded niilk. ‘4 

'}^ tea.sjioon salt. H f"!' 

‘1 yeu.st eakes. '1 eggs. 

Kloiir. 

Dissolve yeast eakes in inilk; when hikewnrni, add salt 
and one eiij) flonr; eover, and let rise niitil very light; then 
- add siigar, bntter, eggs nnbí’aten, and flonr enmigli U. 
handle. Shajie as fìnger i-olls. and jilaee elose together 
011 a biittereil sheet in j.arallel rows, two inehes ajiart; 
let rise agaiii and bake twenty niimites. \Vhen eold, ent 
(liaoonallv in oiie-half ineh sliees, aiid bro(Mi e)eiily i" 
oveii. 

Oermaii Goffee Bread. 


1 eiij. sealded milk. 1 egg. 

euj) biitter, or biitter aiid '3 yea.st eake dis,soly*Hl 111 

I4 oiij. lukewarm milk. 

(4^ eiij. .siigar. t"‘P raisiiis stoiied aml 

•g tea.sj)oon salt. ("‘1 

Add biitter. siigar, and salt to niilk; when hikewarni, 
add dissolved yeast eake, egg well iK'aten, tloiir U) inake 
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stiíT hatter, aiid raisins ; eover, and let rise over niglit; iii 
niorning spreail in Inittered dripping-pan one-lialf ineli 
thiek. e’over and let rise ajrain. Before haking, brnsli 
over witli lieaten v}r<r, and eover with followin<r inixture:. 
Melt three tahlespoons hntter, add one-third cui> suí;ar* 
and one teasp(M)n einiiainon. When sngar is partially 
inelted, add three tahlesiioons tioiir. 


Goffee Gakes (Brioehe). 

1 cup seahh'd milk. eiip sngar. 

eiip yolks of eggs. 2 yeast eakes. 
eiip whole eggs. ^ teaspooii extract lemon, or 

%.cup hntter. 2 IKJiinded eardamom see^. 

4% enijs flonr. 

Freneh Confectioner. 

CooI milk; when lnkewarm, add yeast eakes, and when 
they are dis.solved add remaining ingredients, and lieat 
thoroiighly with hand ten miniites ; let rise six hours. Keep 
in iee-l)ox over night; in inorning tnrii on flonred hoard, 
roll iii long reetangiilar pieee one-foiirth ineh thiek; 
spread with softened hntter, fold from sides towar(Ì 
eeiitre to inake three layers. ('nt olT pieees three-foiirths 
inehwide; eover aiid let ri.se. Fakeeaeh pieee separately 
in hands and twist from ends in o|)])osite direetions, eoil 
and l»ring ends together at top of eake. I.et rise in pans 
and hake twenty inimites in a iiKMlerate oveii; eool and 
hriish over with eonfeetioners’ siigar, moisteiied with 
enoiigli lM)iling water to spread. 


Biins. 


1 enp scal(l(‘d milk. 

eiip hntter. 

1 cup siigar. 

1 yeast eake dissolved in 
eiip liikewarm water. 


tea.s|KM>n salt. 
eiip raisins .stoned and 
cut in (jnarters. 

1 tea.spoon extract lemon. 
Floiir. 

; when lukewarni, 
one and one-half eiips llonr; 
add hntter, reinaining sugar, 


Add one-half siigar and salt to milk 
add dissolved yeast eake and 
eover, and let rise nntil light; 
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rnisìns, lonion, nnil enonfíh Honr to knond ; let rise, shnjH; 
like hisenits, let rise ngnin, nnd hnke. If >vnnte(l glnzed, 
hrnsh over witli henteii e*;*; liefore hnkinj;. 


Hot Gross Bnns. 

1 enp sealdfd milk. X teasixM)U eiiinamon. 


I 4 enp sii^ar. 
li tahle.sjx>ons hntter. 

^ tea.siMM)n salt. 

ij, yeast eake dissolved in 

I 4 enj) lukewarm water. 


d enjis flonr. 

1 i'lílí- 

^ enj) raisins stoned and 
qnartered, or 
enj) enrrants. 

Add hntter, su};nr, nnd snlt to inilk; when lukewnrm, 
ndd dissolved yenst enke, einnninon, tlonr, nnd eg}; well 
henteii; when thorou};lily niixed, ndd rnisins, eover, niid 
let rise over night. In niorniii};, shajie in forins of larj;e 
hisenits, jilnee in jinn one ineh njinrt, let rise, hiiish over 
witli henten ej;};, niid hnke twenty niinntes; eool, and 
with ornainentnl frostiii}; ninke a eross 011 top of eneh 
hiin. 

Raised Mnffins. 


1 enj) sealded milk. 

1 enj) lM)ilin}; water. 
li tahlesjMM)iiH hntter. 
3 ^ enj) siigar. 


X teasjMM)!! .salt. 

X yeast eake di.ssolvpd in 
X enj) lnkewarm waU'r. 

I ‘‘gt;- 
4 enps flonr. 


Add hntter, su};nr, nnd salt to inilk nnd water; when 
lukewarni, ndd dissolved yenst enke, ej;^ well henten, and 
floiir; heat thorou};lily, eover, nnd let rise over night. In 
niorniii};, fill hiittered imillln nn};s two-thirds fnll; let rise 
iintil rin};8 nre fiill, nnd bnke thirty niinntes in hot oven. 


Orilled Mnffins. 

Pnt hiittered innrtiii rin};s 011 a hot };rensed };riddle. Fill 
one-hnlf fnll with rnistMl iniirtìn inixture, and eook slowly 
iiiitil well riseii and hrowiied nndernenth; tnrn imirtins 
nnd rings nnd brown the other side. d his is a eonvenient 
way of eooking imirtliis when oveii is not in eondition for 
hnking. 
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Raised Oatmeal MufiBns. 

X cui. .sealded niilk. yeast eake dissolved in 

K ei.i) sngar. eni) lukewarin niilk. 

.^2 teas]XK.n salt. 1 eaj) eold eookod oatnioal. 

2'2 cni)S fIour. 

Ad<l Hnjrar and salt to .sealded niilk ; w1umi lnkewann, 
ad<l dÌHKi>lve<l yea.st eake. ^Vork oatmeal into llonr witli 
tii).s of finjíers, anil a<l<l to fir.st nii.vtnre; beat tlioronjílilv, 
eover, an<l let rise over niglit. In morning, fill butU*r<V| 
iron gem paiis two-tliir<ls fnll, let rise on baek of rangi* 
tliat pan may grailiially beat an<l mi\tnre rise to till pan. 
liake in moderatt. oven twenty-five to tliirty miimte.s. 

i' 

- H 

SquaBb Bisenits. 

X cup s<iuash (steamod aiid .sifte.l). yoast eake <li.ssolve<Uii 
eiip sngar. ^ luk)*warni water. 

K tea«iK)oii salt. eiip biitter. 

eiip 8cal<l.*<l iiiilk. c„p, fio„r. 

Ailil .s(|nash, Kiigar, salt, and bntter to niilk ; wlien Inke- 
warm, add di.ssolved yeast eake and Honr; eover, and hd 

rise over night. In moriiiiig sliape iiito bi.senitK, let risi*. 
and bake. 

Dry Toast. 

('nt .stale bread in one-fonrth ineh slieea. Crn.st m.ay 
or may not be removed. Pnt sliees on wire toaster, loek 
toaster and plaee over el(*ar fire to dry, holdlng some dis- 
tanee froni eoals; tnrn and dry other side. Ilold iiearer 
to eoals iind eolor a golden brown on eaeh side. Toast. 
if piled eompaetly and alIowe<l to stand, will soon beeoine 
moist. Toast may be biittered at table or l>efore .seiidinL^ 
to table. 

Water Toast. 

nip sliees of dry toast epiiekly in boiling salted water, 
aIlowing one-half tea.sp<M)n salt to oiie eiip lioiling water. 
Spread sliees with biitter, and serve at oiiee. 
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Mllk Toast I. 


1 jìitit sealdeil iiiilk. 

2 tablesjHKiiis biitter. 

1 >2 taiilesjiooiis bn'ad floiir. 


tea.sjHK)ii salt. 
1 eiij) inilk. 
Cold water. 


(i sliees drv toast. 


Add eold water jíradiially to floiir to inake a sinooth, 
thin jiasto. Add to iiiilk, stirrinfí eonstaiitly mitil thiek- 
ened, eover, and eiM)k twenty ininuU‘s; theii add salt aiid 
biitter in sinall jiieees. Diji sliees of U)ast sejtarately in 
sanee; when soft, reinove to 8ervin<r dish. I’onr renniin- 
injr saiiee over all. 


Mìlk Toast II. 


IJse ingredients given in Milk Toast I., oinitting eohl 
water, and inake as 'riiiii \Vhite Sanee. Dij) toast in 
saiiee. 


Biown Bread Milk Toast. 


Make saine as Milk Toast, nsing slieesof toasted brown 
bread in j)laee of white breail. Brown bread is better 
toasted by lirst dryinjr sliees in oven. 

Cream Toast. 

Snbstitnte eream for milk, and omit bntter in reeijie 
for Milk ’roast I. or II. 

Tomato Gream Toast. 

1 ^ eiijis ste^ed iiiid straiiiPfl toiiiato. II tablesjiooiis biitter. 
eiij) sealdpil ereaiii. * H table.sjHHins floiir. 

teasjiooii HíHla. teasjiooii .salt. 


0 sliefs toast. 


Pnt bntter in .sanpejian; when melteil and bnblilinjr, 
add llonr, niixed with salt, and stir in gradnally tomato, 
to whieh siHla has been added, then eream and biitter. 
Dij) sliees of toast ìn saiiee. Ser\'e as soon as made. 


BRHrVl) AND BRE.U) MAKING. 
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G>«rman Toast. 

3 eggs. 2 tablespooiis siigar. 

tea.spoon salt. 1 eiip inilk. 

6 sliees stale bread. 

Beat eggs slightly, mld salt, sngar, and milk; strain 
into a shalIo\v dish. Soak liread in mixture until soft. 
e'ook on a hot, well-grea.sed griddle; brown on one side, 
tiirn and brown other siile. Serve for breakfast or liin- 
elieon, or with a 8auee for dessert. 

Brewi8. 

Break stale bits or sliees of brown and white bread in 
small pieees, allowing one and one-half cups brown bread 
to oiie-half eiip white bread. Biitter a hot frying-pan, 
piit in bread, aiid eover with eipial parts milk and water. 
Cook imtil soft; add bntter ìiikÌ salt to taste. 

Bread for Garnishiiig. 

Dry toast is oft<Mi n.sed for garni.shing, eiit in varioiis 
shapes. Abvays 8ha|>e before toasting. Cubes of bread, 
toast points, and small oblong pieees are most eommon! 
íiibes of stale bread, froin which eentres are removed, 
are fried in deep fat and calle<l crohst.ade.s; half-ineli 
eiibes, browned in bntter, or friod in deep fat, are ealled 
erofltons. 

tJses for Stale Bread. 

All pieees of bread shoiild be saved and iitilbeeil 
Large pieees are best for biast. Soft stale bread, from 
which eriist is removed, when enimbed, is ealltHl stale 
bre.ad eriiiiibs, or ra.spings, and is iised for iiiiddings, 
griddle-eakes, omelets, sealloped dishe.s, and dipping foial 
to be fried. Remnants of bread, from which eriists have 
not l>een removed, are driefl in oveii, rolled, and sifted. 
rhe.se are ealled dry bread eriimbs, aml are useful for 
eriimbing croquettes, cutlets, fish, meat, ete. 
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eiLVFrER V. 

BISemTS, BREAKFAST GAKES. AND SHORTGAKES. 

Batters, Sponges, and Donghs. 

B ATrER is a mixture of lioiir and sonie liquicl (usu- 
allv eombined with other ingredients, as siigar, salt, 
eggs, etè.), of eonsisteiiey to pour easiiy, or to drop froin 
a spoon. 

Iiatt4*rs are terined tìiin or thiek, aeeording to their 
eonsistenev. 

S|M>nge is a batter to which yeast is ailded. 

Dongh differs froin l»atter inasiiiiieh as it is stiíf enoiigh 
to be handled. 


Baking Powder Bisenit I. 

2 cup.s floiir. 1 talflespoon lanl. 

•1 teasjx)ons baking jx)wder. ^ cup niilk aml water 

1 U*asjK>on salt. in equal jmrts. 

1 tablesjìoon Imtter. 

Mix dry ingredients, and sift twiee. 

\Vork in bnttt*r and lard with tij>s of fìngers; adil 
gradiially the liquid, niixing with knife to a soft dongh. 
It is iinjios.sible to determine the exaet amonnt of liquid, 
owing to (lifFerenees in flonr. Toss on a flonred board, 
j>at, and roll lightly to one-half ineh in thiekness. Shajie 
with a bisenit-entter. Plaee on biittered j>an, and bake 
in hot oven twelve to fìfteen mlnntes. If liaked in too 
slow an oven, the gas will eseaj>e before it has done its 
work. 


B1SCUITS, BKEAKFAST CAKES, ETC. 
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Baking Powder Bi8cuit II. 

2 cups floiir. 2 tal>les)X)on.s biitter. 

4 teaspoons baking i>ow(ler. 3^ cup niilk. 

teasitoon salt. 

Mix aiid bake as Baking Powder Biscuit I. 

Emergeney Bisenit. 

UHe recii)e for Baking Powder lìiseiiit I. or II., with 
the iKldilion of inore inilk, that niixture ma.y be dropped 
froni spoon without spreading. Droj) by s|>oonful.s on a 
laittered pan, one-half ineh apart. Briish over with inilk, 
antl bake in hot oven eight niinntes. 


Fruit Rolla (Pin Wheel Bi8cuit). 


2 cui)8 flour. 

4 teaspoon.s baking powder. 
^ toaspoon salt. 

2 tablospoons sngar. 

2 tablesi>oons butter. 

)3 tea.si)oon 


% cup inilk. 

% cup stoned raisins 
(finely ehopiied). 
2 tablesiMions eitron 
(tìnely chop|H*d). 
einnanion. 


Mix as Baking Powder Biseuit II. Roll to one- 
fonrth ineh thiekness, brnsh over with nielted bntter, and 
sprinkle with fniit, sngar, and einnainon. KoII like a 
jellyroll; eiit oflf pieees three-fonrths ineh in thiekness. 
Plaee on ìnittored tin, and bake in hot oven fìfteen niin- 
ntes. CurrantH may be used in plaee of raisins and 
eitron. 


Oiie Egg Miiffina I. 

•Itg flonr. enps inilk. 

5 teasiH>ons baking powder. tablespoons melted butter. 

1 teaspoon salt. 1 egg. 

3 table8poon.s sugar. 

Mix and sift dry ingredients; add gradnally milk, egg 
iNell beaten, and melted bntter. Bake in biittered gem 
pans twenty-fìve minntes. If iron pans are n.sed they 
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iniist be pre\-iou8ly heate<l. Tliis reeipe niakes thirty 
imiíHns.. llse half the proiiortions given aml a sinall egg, 
if half tíie nmnber is reipiireil. 


Oue Egg Muffins II. 

2 }^ cups flonr. ‘-2 table«i^ns sugar. 

3>á teaspoons baking ix)wder. 1 cup inilk. 

teasiMK)!! »alt. tablesi^oons inelted butter. 

1 

Mix aiul bake as One Kgg MiiHln 1. 


Twin Momitain Mnffins. 

eiip bntter. \ 

W cup siigar. ^ eiipsfloiir. 

1 egg. ^ tea.spoons baking iK)wder. 

Greain the butU*r; add siigar aiid egg well beaten ; sift 
baking powder with floiir, aiid add to the first inixture, 
alternating 'with milk. liake in biittereti tin'gem pans 
twenty-five mimites. 


Queen of Mnffins. 

cup butter. eiip milk (seant). 

cup 8ugar. flonr. 

1 pgg. 2 }^ teasiioons baking powder. 

Mix and bake as Twin Monntain Miifllns. 

Berry Miiffins I. (Without eggs.) 

2 enpsflonr. 2 tablespoons bntter. 

^ cup sngar. 1 eiip inilk (seant). 

4 teaspoons baking powder. 1 eiip berries. 

teaspoon salt. 

Mix and sift dry ingredieiits ; work in biitter with tips 
of fingers; add milk aiid berries. 


Riserrrs, bheakfast cakes, etc. 
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Berry Muffius II. 


^ enp Iditter. 
^ cui» Kugur. 

1 egg. 

2^ cui>8 flonr. 


4 tea.sp<x>ns baking powdcr. 

teaspoon salt. 

1 etip inilk. 

1 cup lierries. 


eVeam the bntter; add gradually siigar and egg well 
lieaten; inix and sift tloiir, baking i)<)wder, and salt, re- 
serving enp (lonr to be inixe<l with lx;rries and addetl 
last; iuld the reinaiiuler alternately with milk. 


Riee Mnffins. 

2>s enps Hour. 1 cup niilk. 

1 eiip crH)ked riee. 1 pgg. 

4 teasiK)on8 baking powder. cup iiielted butter. 

teasiKion salt. 

Afi^ and sift flonr, .salt, and baking ix>wder; w’ork in 
riee with tips of fingers; add gradnally milk, egg well 
l>eaTen, and biitter; bake in bnttereil imiflin rings plaeed 
in bnttered pan or biitteretl gem pans. 

Oatmeal Miiffins. 

1 cup eooked oatnieal. V' teaspoon salt. 

eiips flonr. eiip inilk. 

2 fable.spoons sngar. 1 egg. 

3 tea.spoon8 baking powder. 1 tablespoon melted biitter. 

Mix and bake as Kiee Miifllns. 

Quaker Miiffins. 

^ eiip rolled oats. . t<*aspoon salt. 

IH cups floiir. í cup .sealded niilk. 

•) tal)leRi>oon.s .sugar. ] egg 

.3 tablespoons bakiiig powder. 1 tablespoon melted biitter. 

Tnrn .seahled milk on rolled oats, let .stand five minntes ; 
add siigar, salt, and melted bntter; sift in flonr and bak- 
ing ix)wder, mix thoronghly, and add egg well lieaten. 
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Qraham MuffinB I. 

Ik' cuiw grahain flonr. K cup niolasso.s. 

I cup floiir. h teaspoon soda. 

' 1 cup 80 ur milk. 1 tea.siKK)n salt. 

Mix anc\ siftdry ingredients; udd milk to niola.sses, ainl 
eombine mi^tnres. 


Oraham Mnffins H. 


1 enp graham or entire •vvheat 
flonr. 


1 tea«iX)on salt. 

1 cup milk. 

1 egS' 

1 tablesjH)on melted biitter. 


l cup flonr. 

^ cup 8Ugar. 

3)^ tea.spoon3 baking iK)W<ler 


Mix and sift dry ingredients; add milk gradnally, egg 
well lieaten, and melted bntter; bake in hot oven in bnt- 
tered gem pans twenty-five minntes. 


Rye Mnffins I. 

Make as (iraham Mnfllns II., snbstitntiiHr rye meal for 
graham flonr. 

Rye Miiffins II. 

cups rye meal. K cup molasses. 

eiips flour. IK enps milk. 

l teaspoons baking powder. 1 egg. 

1 teaspoon salt. I table.spoon nielted bntter. 

Mix and bake as Graham .Mnflìns II., adding mola.sse.s 
with milk. 

Gorn Meal Gems. 

^ cup eorn meal. 1 tablespoon melted butter. 

Ì cup flonr. }í teaspoon salt. 

3 tea.spoon8 baking powder. % cup niilk. 

1 tablespoon 8ugar. 1 egg. 

Mix and bake as Graham Mnffins II. 



RISeiJITS, BREAKFAST OAKES, ETC. 
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Berkshire MufiBns. 


cup eoni ineal. ^ teaspoon .salt. 

^ eiip flour. ^ cup .sealíled milk (seaiit). 

>8 cup eooked riee. 1 egg. 

2 tablespoons 8ugar. 1 tablespoon melted butter. 

.3 teaspoons baking powder. 


riirn Koalded milk on ineal, let stand five ininiites; add 
riee, atid floiir niixed aiid sifted with reinaiiiing dry ingre- 
dients. Add yolk of egg weU beaten, butter, and wliite 
of egg beakm stifif aiid dry. 


Golden Corn Cake. 

cup eorn.ineal. ^ tea.s{KKm .salt. 

enps fl()ur. 1 eiip milk. 

cup siigar. 1 pgg. 

4 teaspoons baking powder. 1 table.spoon melted butter. 

.Mix and sift dry ingredients ; add inilk, egg w’eli beaten, 
aiid I)utter; bake in HliaIlow biittered pan in liot oven 
twcnty ininntes. 


Coru Cake (sweetened with Molasses). 

1 cup eorn meal. ^ cup moIa.s.se.s. 

j^ enpflonr. K cup milk. 

tea.spoons baking jK)wder. 1 egg. 

1 teasjKK,!, .salt. 1 tablesjKKm melted bntter. 

Mix and bake as (íolden Corn Cake, adding mola.sses 
to milk. 


White Corn Cake. 


cuj) butter. 
>5 cup 8ugar. 

cups milk. 
White8 eggs. 


eiips white eorn meal. 
eiijis flonr. 

4 teasjKions baking jx)wder. 
1 teasjKion salt. 


Crcam the biitter; add siigar gradnally; add milk, 
alternating with dry ingredients, mixed amrsifted. Beat 
thoroiighly; add white.s of eggs beaten stifiP. Bake in 
biittered eake jian thirty minntes. 
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Susie'B Spider Corn Cake. 

11^ eiips eoni iiieal. 1 tea.siHX)u salt. 

2 eiips 8our niiiv. - «?gg»- 

1 teasjKHjn soda. - tablespooiis biitter. 

Mix Koda, salt, aiul eorn ineal; gnulnally add eggs 
weU l)eaten and milk. Ileat frying-pan, grease sides and 
lK)ttom of pan with bntter, tnrn in the mixture, plaee on 
middle grate in hot oven, and eook twenty minntes. 


Pop-overs. 

I cup flour. % cui» 

>4 teasi»oon salt. 1 ‘‘gg- 

teaspoon melted butler. 

Mix salt and flonr; add milk gradnally, in order to 
obtain a siiKmth batter. Add egg,'beaten nntil light, 
and bntier; beat two ininnteK,— u.sing Dover egg-beater, 
— tnrn into hisHÌng hot biittered in)n gem pans, and 
bake thirty to thirty-five minntes in a hot oven. They 
may \tc bakeil in bnttered earthen enps, when the bottom 
will have a glazed appearanee. Small ronnd iron gem 
pans are liest for Pop-overs. 


Graham-Pop-overs. 

% cup entire wheat flour. % cup milk. 

cup floiir. 1 egg* 

^ teaspoon salt. teaspoon melted butter. 

Prepare and bake as Pop-overs. 


Breakfast Puff8. 

1 cup floiir. K ®**P 

cup water. 

Mix milk and water; add gradnally to floiir, and beat 
with Dover egg-beater nntil very light. Bake m Pop- 


overs. 


BISCU1TS, BKEAKFAST CAKES, ETC. 
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Fadges. 

1 cup entire wheat Hour. 1 cup eol.l water. 

A(U1 water fíradyally to flonr, and beat with Dbver eLr.r 
iKíak^r iintil very lijrht. Hake as Pop-overs. 


1 pint floiir. 
^ eiip lard. 


Maryland Bisemt. 


1 teaspoon salt. 

Milk and water in e<iual quantities. 

S)tuthern Piipil. 

Mix flonr aiid salt; work in lard with tips of fin(rers, 
and moisten to a stiff d«)n<;h. Toss on slightly flonred 
hoard and beat with rolling-pin thirty minntes, eontinn- 
ally folding over the don«íh. KoH one-thinl ineh in thiek- 
ness, shape witli small ronnd entter, priek witJi fork, and 

plaee on a bnttered tin. Hake twentv minntes in hot 
oven. 


GRIDDLE-GAKES. 

Sour Milk Oriddle-eakes. 

2*^ enps floiir. o enps sour niilk. 

teaspoon salt. i^ teaspoon Msla. 

Mix and sift flonr, salt, and soda; add .sonr milk, and 
egg well beaten. Drop by siKHínfnls on a <;reased hot 
f^riddle; eook on one side. Wlien pnffed, fnll of bnbbles, 
and eookdl on ed«;es, tnrii, and e<K)k other side. Ser\ e 
with bntter and maple svrnp. 


Sweet Milk Griddle-Cake8. 

3 enps flonr. phj, 

tal)Iesi)oon.s baking powder. 2 eiips niilk. 

1 teaspoon salt. j pgg 

2 tablespoons inelted bntter. 


.Mix and sift dry in};redients; beat ej;^, add milk, aiid 
ponr slowly 011 first mixtnre. Heat thoronorhlv. and add 
bntter. Cook as Sonr Milk (iriddle-Cakes. 


t 
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Entire 'Wheat 

cup entire wheat floiir. 

1 cup floiir. 

tea.six)on8 bakìng pow«ler. 
tea.si»oon salt. 

Prepare ainl c<M>k as Sw'e< 


Griddle-Gakes. 

3 table8i>oon» 8Ugar. 

cup8 milk. 

1 table8i>oon melted Imtter. 
t Milk Gri<Ulle-Cakes. 


Corn Oriddle-eakes. 

•ìy. c.ip« fio..r. , % '“P 

c..p eorn meal. cnl» K,.l.ng 'vater. 

tablespoons baking pow<ler. 1 cup milk. 

\y^ teaspoons salt. ^ ^lílí' 

2 table8ix>on8 meltetl butter. 


A<U1 ineal to iKriling water, aml ImjìI five miimtes; turn 
into b<)wl, a<l<l milk, ainl remainin<í ilry in<;re<lients mixe<l 
an<l sifted, then the egg well lHuiten, an<l Initter. Co<)k 
as otlier gri(Ulle-eakes. 


Riee Griddle-Cakea I. 

2% cups flour. M cup siigar. 

cup eold eooked rie^. cui>s milk. 

Ì tablespoon baking ix)wder. 1 egg. 

% teasix>on salt. 2 tablespoons melte<l bntter. 

Mix and sift dry ingre<lients. Work in riee with tips 
of fingers; a<Ul egg well beaten, milk, an<l biitter. Cook 
as other grithlle-eakes. 


Riee Griddle Cakes II. 

1 enp milk. Volks 2 eggs. 

1 cup wann boiled riee. M hites 2 eggs. 

teasimon salt. 1 tablesiioon inelbMl bntter. 

% enp flonr. 

Ponr inilk over riee and salt, a<l<l yolks of eggs beaten 
nntil thiek an<l lemon eolor, biitter, floiir, and foUl in 
whites of eggs beaten nntil stiff and dry. 


HlseriTS, KI{H.\KFAST CAKES, KT(’. 
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Bread Oriddle-CakeB. 

‘ 1 }^ cui)« fìiie stale bread enimbs. 2 egg.s. 
l^fig 0111« Kcalde.l inilk. enp floiir. 

J tablesi'Kions biitter. tea.K]ioon salt. 

fl'g teasjioons baking jx)W<ler. 

A<l(l milk aiul biitter to erninbs, and soak nntil ermnbs 
are soft; add eggs well beaten, tlien tlonr, salt, and bak- 
ing i)owder nji.\ed and sifted. Cook a.s otlier Kriddle- 
eakes. 


Buckwbeat Gakes. 

eiip fine bread eriimbs. yeast eake. 

2 eiips sealded milk. cuj) lukewarm water. 

>8 tea.sj.oon .salt. l{uckwlieat flour. 

l tabIesj)oon molasses. 

Ponr milk over ominbs, and soak tliirty ininntes; add 
salL, yeast oake di.ssolved in lnkewann water, and bnok- 
wheat to make a batteir thin enon‘;h to |K>nr. Let rise over 
night; in the inoriiing, stir well, add inolasses, and oook 
•is gi iddle-oakes. Save enongh batti'r to raise another 
niixin<;, instead of nsiii}; yeastoake; it will reijiiire one- 
half (‘iij). 

Wafile8. 

2 eiijìs floiir. ] eiip niiiii 

t('a.sj)oons baking iH)wdpr. Yolks 2 eggs. 

).j t(‘asi)oon salt. 'VVhites 2 eggs. 

1 tabh'sjHìon nielted biitter. 

Mix nnd sift dry ingri'dients; add milk gradnally, yolks 
of eggs well beaten, bntter, and whites of eggs bèateii 
stiff; oook oij .a grea.sed hot waftle iron. Ser^'e with inaple 
syriii). 

A wartle iron shonld fit olosely on range, be well heated 
on one side, tnrned, heated on other side, and thoronghly 
grea.se(l before iron is fìlled. [n filling, pnt a tablesp."K)n'- 
fnl of mixtnre in eaoh oompartinent near oentre of iron. 
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oover, and mixture will spreatl to jiist fìll iron. If snllì- 
oiently iieaU‘d, it shoiild be tnrned almost as soon as fUled 
and oovered. In nsinjí a new iron, speoial eare mnst l»o 
taken in greasiiif;, or wattles will stiok. 


Riee Wa£Qe8. 


!%■ eiipa flonr. 

% cup eold cooke<l riee. 
1 eiips inilk. 

'1 tablespoons siigar. 


d tea.s|»<x»n» bnking ]»ow(lei'. 
tea«iKM)n salt. 

1 tablesjioon inelted bntter. 
f ‘'ÍÍK- 


Mix and sift dry ingredients; work in rioe with tijis of 
fingers; add milk, yolk of egg well lieaten, bntter, and 
white of egg beaten atiflf. (Jook a.s aflles. 


Virgmia Waffle8. 


cups lioiling water. 
cup white eorn meal. 
\}4 cu]»s milk. 

‘J cu])s flonr. 
d tablespoons sngar. 


tablespoons baking powder. 
\% tea.s]MK»ns salt. 

Yolks 2 eggs. 

NVhites 2 eggs. 

2 tid»les]»oons melted bntter. 


(’oí)k meal in iKnling water twenty minntes; add milk, 
drv ingredient.s mixed and sifted, yolks of egg.s well 
l»eaten, Imtter, and whiteH of oggs beaten stifT. Cook as 
Wiiffles. 


Raiaed Waffle8. 


enps milk. 

1 teas])oon salt. 

1 tables]K)on bntter. 
yea.st eake. 


)4 cii]> lukewarm water. 
2 cu]»s flonr. 

Yolks J eggs. 

Wl»ites 2 eggs. 


Soald milk; add salt and bntter, and when lnkowarm, 
add yeast oake dissolved in water, and fl<*ur. lieat well; 
let ríse over night; add yolks of oggs well beaten, aud 
white8 of eggs lieaten stiflf. ('oíik as NN aflles. lly ns.ng 
a whole yeast oake, the mixture will rise in one and 
one-half hours. 


ItlS( riTS, HKKAKKAST CAKES, ETC. 
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Fried Drop Gakes. 

IK Hoiir. ^ cup .sugar. 

2}^ teasp<x)ii.s liakiiig jMnvder.. cup milk. 

tea.s|HX)U salt. 1 ,*gg. 

1 tpas|MH)n inelted bntter. 

Heat egg iintil lifrht; add inilk, drv iiifíredient.s inixed 
aiid KÌfted, and nielted lintter. Drop liy sixH)nfuls in 
hot, new, deep fat; fry niitil lifíht brown and e<x)ked 
throngh,. whieh innst at lìrst l)e detenniiied by piereing 
witli a skewer, or lireakiiifì apart. Heniove with a skiin- 
iner, and drain on brown paper. 

Rye Drop Gakes. 

^ eiip rye meal. teasiioon .salt. • 

^ cup flonr. 'J table.s])ooiis mola.sses. 

2^^ teasjHions liaking iK)wder. cup milk. 

1 pgK. 

Mix and sift dry ingredients; add milk •gradnally, 
niolasses, and egg well beaten. C’<H)k as Frie<ì Dro]) 
('akes. 

Dougbuuts I. 

1 enp siigar. íil^ tea.s]MK)n8 baking ])owder. 

2^g tables])o<)ii.s biitter. teas]MX)n einnanion. 

2 eggs. tea.s]MH)ii grated niitmeg. 

1 eiip milk. 11,^ teas]MK)iis .salt. 

Kloiir to roll. 

e'reain the bntter, and a<l<l one-half sngar. ìleat egg 
nntil light, a<l<l reniaiiiiiifr sngar, an<l eonibine nnxtures. 
.Vild three an<l one-half en])s flonr, nnxe<l an<l sifttsl with 
bakiiig ])owder, salt, aiid spiees; then enongh inore Honr 
to inake <longh stiflf enongh to roll. Toss one-thir<ì of 
mi.vtnre on Honrtsl boanl, knea<l slightly, pat, aii<l roll 
ont to one-fonrth ineh thiekness. Shaj)e with a iloiigh- 
iiiit entter, fry in <leep fat, take nj) on a skewer, an<I 
ilrain on br<)wn ])aj)er. Aihl triinmings to one-half r<‘- 
inaining niixtur(*, roll, shajH*, an<l frv as liefore; rejieat. 
Donghiints shonhl eonie (piiekly to toj) of fat, l)rown on 
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one side, then l>e tiirned to t)rown on the otlier; avoid 
tiirnin^ iiiore than onee. Ihe fat innst be kept at a 
iinifonn temiM'ratnre, If too eold, doiighmits witl absorb 
fat; if too hot, doiighmits will brown before siiltieieiitty 
riseii. See nile for testiiij; fat. 


Dongbnnts II. 


4 cujw flour. 

teasjKíoiis salt. 

1toasjiooiis Roda. 

toaspoon.s ereaiii tarlar. 
tea.si>ooii gratod imtini'g. 


toa.sjxioii eiiiiiaiiioii. 
y .2 tal>le.sj>ooii butter. 

1 eiip siigar. 

1 eiip soiir iiiilk. 

1 eíífí- 


Piit floiir in Hhallow jiaii; add stdt, soda, eream tartar, 
aiid spiees. \Vork iii biitter with tijis of fingers; adil 
siigar, egg well lieaten, and soiir milk. Stir thoroiighl^, 
aiid toHS on iKiard thiekly dredged with flonr; knead 
slightlv, nsing more flonr if neeessary. Pat and roll ont 
to oiie-fonrth ineh tliiekness; shape, fry, and draiii. 
Sonr milk donghmits may be tnriied as sooii as they eome 
to top of fat, anil frerjnently aftcrwards. 


Raised Donghnnts. 

1 enj) iiiilk. K miied. 

yea.st oake. í enp liglit browi) sugar. 

cuj) lukewarm water. 2 eggs. 

1 tea.sjiooii salt. K grateil nutineg. 

Floiir. 

Seald and eool milk; wheii lnkewarin, add yeast eake 
dÌHSolved in water, salt, aiid flonr eiiongh to make a stifT 
batter; let rise over iiight. In moriiiiig add sliorteiiing 
melted, sngar, eggs well beateii, nntmeg, and enongh flonr 
to inake a stiff dongh; let rise again, and if too soft to 
haiidle, add more llonr. Toss oii flonred board, jmt, and 
roll to three-foiirths iiieh thiekness. Sliajie with entter, 
and work betw'een haiids niitil roniid. Plaee on flonred 
board, let rise oiie lionr, tnrii, and let rise agaiii; fry in 
deep fat, and drai.i on brown pajier. Cool, and roll in 
jM)wdered sngar. 


HlttOL’lTS, iniEAKFAST CAKES, ETO. 
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Crullers. 


cup htitter. 

1 etip suj;ar. 

Yolks 2 e^gs. 

Wliites 2 eggs. 

Povvtlered 


I cup8 floiir. 

}-4 teasjtooii grated imtiiieg. 

teus|>t>oiis l)akiiig j>owdcr. 
1 cui> niilk. 
siigar aiid eiiiiiaiiioii. 


e’ream tlie hiitter, add sii.irar jíradiially, yolks of eoos 
well heateii, and wliites of egjrs heateii stiff. Mix tjmn-, 
initmeír, aiid hakiiio: ix>wder; add alteriiately witli milk tò 
tìrst mixture; toss on tìoiired lioard, roll tliiii, and ent in 
liieees tliree iiiehes loiijí liy two inelies wide; make foiir 
one iiieli jrashes at etjiial inten-als. ’l’ake np hy riinniiifr 
lìnger in and oiit of gashes, aiid h>wer into deej) fat. Frv 
baine as Doiijrhnnts I. 


Strawberry Short Cake I. 

2 cui>8 floiir. 2 teasiHtons sngar. 

4 teasi>ooiis hakiiig powder. ^ eiip niilk. 

^ teasjKion salt. eiip hiittér. 

Mix tlry iiifrredients, sift twiee, work in hntter with 
tips of fiiijrers, and .add milk írradnally. Toss on llonred 
hoard, divide in two parts. Pat, roll ont, and hake twelve 
niimites in a hot oveii in hiittertHl \Vashinoton pie or ronnd 
layer eake tins. Split and spread with Imtter. Sweeten 
strawherries to taste, plaee on haek of ran«íe mitil warined, 
enish slijrhtly, and put hetween and on top of Short t'akes; 
eover top with ('ream Sanee I. Allow from one to onè 
and one-half lM)xe8 l)erries to eaeh Short Cake. 


Strawberry Short Cake II. 


2 cui»s floiir. 

4 teasiKKms haking iìowder. 
}4 teasiH»on salt. 


1 tahlesiHKm siigar. 

cup milk. 

}i eiip hiitter. 


Mix as Strawherry Short ('ake I. d'oss and roll on 
tloiired ])oard. Put in romid hntterej tin, and shape with 
baek of hand to fit pan. 
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Rieh Strawberry Short Cake. 


2 cuj»s rt(>ur. 
eiij) 8 Ugar. 

4 tca.HjKKjii8 bakiiig jK»w(ler. 
teaajKioii sall. 


Few graiii.s mitineg. 

1 fgg- 

t/j cuj» biitter. 

IV 4 tal»lcaj»ooii 8 lard. 


^ cuji niilk. 


Ilotel l\utry Oook. 


Mi.v (Iry iiigredieiits aiid sift twiee, w(»rk in shorteiiing 
witli tijis of fnigers, add egg well beateii, and inilk. Bake 
a.s Strawl)erry Sliort t'ake 11. Sjilit eake and sjjread nnder 
laver witli C'reain Sanee 11. t'over witli strawl)erries w liieli 
have heen sj^rinkled with j)()W(lered siigar; again sjiread 
with sniiee, and eover with iijijier layer. 


Fruit Short Cake. 


^ eiip iiiilk. 

1 cup floiir. 

2 teasj)ooii 8 bnking jiowder. 


t^ eiij) butt(*r. 
^ eiij) siigar. 
1 <‘gg- 


teasjKKin .salt. 


e'reain the bntter, add sngar gmdiially, and egg well 
lM*aten. Mix and sift tìoiir, haking i>owder, aiid salt, add- 
ing alternately with inilk to first inixture. Heat thor- 
oiighly, and bake in a hnttered roiind tin. C(X)1, spread 
thiekly Avith sweetened friiit, and eover with ('reain Sanee 
I. or JI. Fresh 8trawberrie.8, jieaehes, aprieots, rasj)- 
herries, or eanned (jiiinee or pineapjile inay be iised. 
When eanned giKKÌs are iised, drain friiit from syrnp and 
eiit in j)ieces. Dilnte ereain for C'reani Sanee with friiit 
syriij) in j)laee of inilk. 


CERI-1ALS. 
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eiIAn'KH VI. 

« 

GEREALS. 

^ 'KHF.ALS (enltivjitod jyrasseK) rank tìrst ainong vege- 
tahle foíKls; iKMiif; of hardy f;rowtli and easy enlti- 
vation, they are inore wi<lely ditfnsed over the };loI>e tlian 
any of the Howerinf; plants^ 'l'hey inelnde wheat, oats, 
rye, harley, niaize (Indian eorii), and riee; soine antlior- 
ities plaee hnckwheat aniong thein. Wheat prohahly is 
the most largely eonsnnied'; next to wheat, eomes riee. 


TABLE SHOWING GOMPOSITION. 


(Ijitnieal. 

I’rot«i(l. 

F«t. 

Starrh. 

Mineral 

niatter. 

Water. 


7.:{ 

(iH.O 

1.0 

7.2 

(^orn in<*al .... 

H.í» 

2-2 

75.1 

0.0 

12.0 

Wheat floiir (sprinj;) . 

11.H 

1.1 

75.0 

0.5 

11.0 

Wheat floiir (wnit<*r) . 

10.4 

1.0 

7.5. () 

0.5 

12.5 

12.1 

11.8 

Entire wh(*at flonr . 

14.2 

1.0 

70.0 

1.2 

(ìrahatn flonr . . 

l:j.7 

2-2 

70..3 

2.0 

Pearl barley .... 

í>.:{ 

1.0 

77.0 

l.:{ 

10.8 

Kye ineal. 

7.1 

0.0 

78.5 

0.8 

12 7 

Kiee. 

7.H 

0.1 

70.4 

0.4 

12.4 

14.:{ 

lO.H 

Kuckwheat flour . . 

0.1 

1.0 

77.2 

1.4 

Maearoni. 

11.7 

1.0 

72.0 

:i.O 

Dtpartment of 

Agrievltnre, ÌVashington, 

D. e. 


^facarouì,spaijhetti,íim\ vermieel/i are made from wheattMi 
rtonr, rieh in glnten, moi.stened to a stifif dongh with water, 
and foreed thronf;h small apertnres in an iron plate b}* 
means of a serew press. Varions Italian pastes are made 
from the same mixtnre. Maearoni is mjinnfaetnred to 
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soine cxtont in tliis eonntry, but the best eoines from 
Italy, Lajíana and l'ejero, iKMiig the favorite brand. 
NVheii inaearoiii is eolored, it is doiie by the uso of saf- 
fron, not bv ejifís, as is fíenerally sniiiMised. Tlie only 
ofíjr inaearoni is mamifaetiired iii strips, and eomes from 
Minneapolis. 

Maearoni is valiiable fo<Ml, as it is very eheap aiid nii- 
tritioiis; Imt lieing delieieiit in fat, it shoiild be eoiiiliineil 
with eream, Imtter, or <-heese, to make a perfeet fiMMl. 

Froin eereals maiiy preparatioiis are iiiade, iised aloiie, 
or iii eombination with otlier food priMliiets. From riee 
is made riee thmr; from oats, oatiiieal, aiid oats steaiii- 
e<x)ked and rolle.l,—as KolIe<l Aveiia, (^iaker Holled 
Oats, II-O, eU*. 'l'liere are many speeies of eorn, the 
priiieipal varieties beiii<: wliite, yelIow, aiid red. hroni 
eorii is maile eorii iiieal, — both wliite aii<l yell<)W, — eorn- 
stareh, hoininy, maizena, eerealine, samp, and hulle<l 
eorn; from wheat, wheateii or white tloiir, M heatena, 
M heatlet, M'heat Orits, Pettijohns, et<*. Kye is prinei- 
pally iised for meal aii<l tloiir; barley, for tloiir and pearl 
baríey. lluekwheat, throiifíhoiit the Unite<l States, is 
iise<l only when nia<le into lloiir for buekwheat eakes. 

Kor fainily nse, eereals shoiild be b<m};ht in small 
ipiaiitities, an<l kept iii };lass jars, ti};htly eovereHl. Many 
eereal prep.aratioiis are on the inarket for makmg break- 
fast iniishes, pnt up iii one aiiil two poun<l paeka<;es, 
witli ilireetions for eookin*;. In nearly all eases, timi* 
allowe<l for eookin«; is not siillleient, iinless dish eonbiin- 
iii}; eereal is brou<;ht iii ilireet eontaet with tire, whieh is 
n<rt the Imst way. Mnshes slKmld be eiMiked <)ver hot 
water after the first five mimites; if a ibmble lioiler is iiot 
proeiiraìile, iinprovise one. Hoiliii}; water and salt shoiild 
alw,ays lie aibleil U) eereals, all<)win<; one teaspoon salt to 
eaeh eiip of eereal, — iMiiled to soften eelliilose aiiil swell 
stareh grains, salted to <;ive flavor. liidian meal aiiil 
finely groiiiKl preparations shoiild be mixe<l with eobl 
water before aiblinj; l)í)ilin«; water, U) prevent Imnpmg. 
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TABLE FOR GOOKING GEREALS. 


Kìnd. 

.Steam-eooked aiid 'i 

Quantìty. 

1 

Water. 

Tiine. 

rolled oat.H, 

1 

1 



Kolletl Avena, | 
Quaker Kolled 

)■ 1 CU]>. 

1 

\% cups. 

niiimtes. 

1 

Oats. 


1 



Steani-eooked aud i 
rolled wheats. 

l 1 enp. 

1)^' cuj>s. 

:ì() iiiiniite.s. 

M-O, I’etti- 

t 1 

johiis, ete. 

J 




Kiee (steameil) . 

. l eil)). 

cui>s 

(aeeording to 
age of riee). 

4.">-t5() niimites. 

Indian rneal . 

• 

. 1 eiip. 

31^ cui>s. 

hour.s. 

Wlieatlet, i 

1 



Wheatena, \ 


. 1 cup. 

3^4 cui>s. 

30 iiiiimte.s. 

Wheat Geriii, j 


(terniea, ete. J 

1 




Oatiiieal (eoarsr*) 

. 1 cup. 

4 cui>s. 

3 hoiirs. 

Hominy (fìne) 


. 1 cup. 

4 cups. 

1 hour. 


4 


Oatmeal Mush with Applea. 

Core apples, leaving large eavitie.s; pare, aiid eook 
iintil soft in synip made bv boiliii}; sii^ar and water to- 
fjether. Fill eavities with oatineal mnsh ; serve with sngar 
and eream. Tlie sjTiip shoiild be saved and re-used. 


Gereal with Fruit. 

/'i Wheat (ìerm. 1 teaspoon salt. 

% cup eold water. 11». dates, stoned, and cut in 

‘2)»í eiips boiling water. pieees. 

Mix e.ereal, salt, and eold water; add to boiliiig water 
plaeed on front of range. Hoil fìve miinites, steam in 
doiible boiler thirty miniites; stir in ilates, and ser^’e 
with eream. To serve for lireakfast, or as a simiile 
ilessert. 
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Fried Miishes. 

Mush left over froin breakfast niav be paeked in 
}ireasi*<l, one jMnind l»akin};-i)owder l>ox, and eo\ered, 
\vhieh will j)revent enist froin fonnin};. d he next inorn- 
in}; reinove froin l»ox, sliee thinly, dij) in tlonr, and santi*. 
Serve \vith inaj)le syrnj). 


Fried Coru Meal Mu8h, or Fried Hominy. 

Paek eorn ineal or hoininy iniish in jíreaseil, one jiomid 
l»akin};-j)o\vder l»oxes, or sinall l»rea<l j)an, eool, an<l eover. 
C'nt in thin Kliees, an<l santé; eook slowly, if j)referre<l 
erisj) an<l <lrv. \N here innshes are e<»oke<l t<> frj, nse 
less w'ater in steainin};. 


Boiled Riee. 

1 eiij* riee. '2 quarts lK)ilin}; \vater 

1 tablesi><>on salt. 

Fnneh Cluf. 

' Piek over riee; ad<l slo\vly to boiliii};, salte^l water, s<» as 
not to eheek boiliii}; of \vater. Boil thirtv ininntes, or iintil 
soft, w’hich inay be <leterniine<l by testiii}; kernels. Ohl 
riee absorbs inneh inore \vater than ne\v riee, an<l takes 
lon};er for eookine;. Drain in eoarse strainer, and jionr 
over one qnart hot water; retnrn t<» kettle in whieh it was 
eo<»ke<l; eover, jilaee <»n baek of ran};e, an<l let stainl to 
<try ofT, \vhen kernels are <listin<*t. \Vhen stirring riee, 
alvvays nse a fork to av<»i<l breaking kernel.s. 

Steamed Riee. 

1 eiij) riee. to cuj>s l)í»iliu}; water 

1 teaspoon salt. (aeeordiii}; to ag<* of fiee). 

Pnt salt an<l w'ater in toj» of <lonble boiler, j>laee on 
range, and a<ld gra<lnally \vell-\vashe<l riee, stirring \vith 
a fork to j>revent adhering to boiter. Hoil tive ininntes, 
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oover, jìlaeé over tinder |»art doiihle boiler, and steani 
forty-tìve niiniites, or nntil kernels are soft; nneover, tliat 
steani niay eseajie. Wlien riee is steanied for a sinij'le 
dessert, nse one-lialf íjnantity of water jriven in reeijie, 
and steani nntil riee Iias ahsorhed water; tlien add sealded 
niilk for reniaiiiiiifj liejnid. 

7o ic(is/i nrí’. Pnt riee in straiiier, jilaee strainer over 
howI nearly fnll of eold water; rnh riee hetween liands, 
lift strainer f/oin howl, and elianjre water. Kejieat jiro- 
eess three or fonr tinies, nntil water is ejnite elear. 

Riee with eheese. 

Steaiii one enj) riee, aIIowing one tahlesjKM)n salt; eover 
hottoin of hnttered j>nddin"-disli witli riee, dot over witli 
three-fonrtlis tahIesj)(H)n hntter, sj)rinkle with thin .shav- 
iiifís inild eheese and a few «;rains eayenne; rejieat nntil 
riee and one-fonrth i>onnd eheese are ii.seKl. Add niilk 
to half the dejith of eontents of dish, eover with hnttered 
eraeker erninhs, and hake nntil eheese iiielts. 


Riee à la Riston. 

hinely ehoj> two thin sliees haeon, add to one-half raw 
niedinni sized cahha«re, íìnely ehojijied; eover, and eook 
sIowIy thirty ininntes. Add one-fonrth enj) riee, lM)iIed, 
one-half tea.sjMMni ehoj)j>ed jiarsley, and salt and j^ej^jier 
to taste. .Moisteii with one-half enj) White Stoek, ami 
e(M)k íìfteen ininnte.s. 

Tiirkish Pilaf I. 

M ash and drain one-half enj) riee, e(K)k in one ta])le- 
sj)oon hiitter nntil l)rown, add one enj) iMiilint; water, and 
steain nntil water is ahsorhed. .Vdd one and three-fonrths 
enj)s hot stewe(l toinatoes, eook nntil riee is tender, and 
season with salt and j)ej>j)er. 
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Ttirkish Pilaf II. 

cup tvashed riee. 1 cup Brown Stoek, highly 

3^ cup toinatoes, 8tewcd and sea.soned. 

^ strained. tablesiHK)ns bntter. 

Add toinato to Btoek, and heat to boilin^ iniint; add 
riee, and steain nntil riee is soft; stir in Initter witli a 
fork, and keep nneovered that steain inay eseape. Serve 
in plaee of a vegetable, or as Inirder for eiirried or frieas- 

seed nieat. 

Boiled Maearoni. 

cup maearoni, broken in *-> .piarts boiling water. 

ineh pieees. 1 tablesi)Oon salt. 

eiip ereain. 

Cook inaearoni in boiling salted water twenty iniimtes 
or nntil soft, drain in strainer, ponr over it eold water to 
prevent pieees froin adhering; add ereain, reheat, aml 

season witli salt. 

Maearoni with White Sauce. 

cup maearoni broken in 2 .piarts boiling water. 

ineh piec<*8. 1 tablesi) 00 u salt. 

1enps white sanee. 

CtK)k as for lìoiled Maearoni, and reheat in white 
siiitee* 

White Saitee. Melt two table8p<M)ns bntter, add two 
tablespoons Hoiir with one-lialf teasiM^on salt, and poiir 
on 8lowly one and one-half enps sealded milk. 


Baked Maearoni. 

Pnt maearoni with White Saiiee in bnttered baking dish, 
eover with buttere<l ernmbs, and bake mitil erumbs are 
brown. 

Baked Maearoni with Gheese. 

Pnt a layer of boiled maearoni in bnttered baking lìisb, 
sprinkle with grate<l eheese; repeat, pour over \\ hite 
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Sanee, eover with ì)uttere(l erimibs, and l>nke nntil ernmbs 
are brown. 


Maearoni with Tomato Sanee. 

Reheat Hoiled .'Mnearoni in one nnd one-half enps 'l'o- 
matoSanee I., .sprinkle with jrrated eheese, and aerve; or 
prepnre ns Hnked .Mnenroni, nsinjr 'romnto in plnee of 
White Snnee. 

Maearoni à l’Italienne. 


^4 cup inaearoni. 

2 (piarts boiling salted water. 

onioii. 

2 eloves. 


^^2 oaj»s 'roinaPj Sauce II. 
H cup grated eheese. 

2 tablesjtoons wine. 
tg tablesjKJon bntter. 


C(x)k mnearoni in ìjoiling salted water, with bntter, and 
onion stiiek with eloves; drain, remove onion, reheat in 
tomato sanee, add eheese nnd wine. 


Maearoni à la Milanaise. 

C(K)k maearoni as for .Maearoni il l’Italienne, reheat in 
I omato Saiiee II., add six slieed mushr(K>ms, two sliees 
c(K>ked smoked l)eef tongae cut in strij^s, and one-half 
cup grated eheese. 


Spaghetti. 

Spaghetti may be eooked in any way in whieh maearoni 
ís eooked. biit is usunlly. served w'ith tinnato smiee. 

It is eooked in long strips rather than broken in jiieees; 
to aeeomplish this, hold (jnnntity to be e(K)ked in the 
hand, and (lip ends in boiling saìted wnter; as spaghetti 
softens it will bend, and mny l)e eoiled imder wntt*r. 
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eiIAJn'KR vir. 
EGGS. 


eOMl’O.SITIOS. 


Protei<l, l l.y% 
Fiit, 10.6%. 


fo* 


Miiieral inatter, 1%. 
IVater, 73.5%. 


I ’'(iOS, like inilk, forin a typK'al fotKl, inasiniK’li as tliey , 
^ oontain all the eleinents, in the right proportion, 
neeessary for snpport of the u(Hly. Their hi};hly eoneen- 
trateil, nntritive v.alne renders it iieeessary to nse them in 
eombination with other fo<Kls, rieh in stareh (hread, i)ota- 
toes, ete.). In order that the stomaeh may have enon*;!! 
to .aet iiiK>n, a eertain amonnt of bnlk nmst be fnrnished. 

A ponnd of eji'ís (niiie) e(iuivalent in niitritive valne 
to a iKinnd of beef. From this it may be seen that eirgs, 
at even twenty-live eeiits per dozen, shoiild not be freely 
nsed by the striet eeonomist. E;Z};s beiiig rieh in proteid, 
serve us a v.alnable snbstitnte for meat. In most fami- 
lies, their nse in the making of eake, enstard, pnddings, 
ete., renders them almost indispensable. It is snrprising 
h()w many ink’lligent \vomen, wh() l(M)k well to the affairs 
of the kitehen, are satisfìed to nse what are tenned “ eook- 
ing eggs; ” this shows poor jndgment from an eeonomieal 
standpoiiit. Strietly fresh eggs shonld ahvays be nsed, 
if obtainable. An egg after the tirst twenty-fonr honrs 
steadilv deteriorates. If expos(‘d to air, owing b) the 
porons strnetnre of the shell, there is an evaporation of 
* water, air nislies in, and deeomposition takes plaee. 

\Vhite of egg eontains albnmen in its pnrest form. ^Al- 
bnmen eo.ngnlates at a temperatnre of from 1.34® to IGO® h. 
llerein lies the importanee of eooking eggs at a low km- 
peratnre, thns rendering them easy of digestion. Kggs 


etK^ked in boiling Mnter sire tongh and horny, tliltìenlt of 
dijíestion, sind shonld never be ser^’ed. 

Whni ejífis eoine froin the insirket, tliey shoiild be 
ws»shed, and put íi>vny ìn a eoid plaee. 

Way8 of Determiiiiiig Freshiiess of Eggs. I. Ilold in 
front of eandle ilame in dark nMiin. and the eentre shonld 
líMík* elear. 

II. I'Iaee in bsi.sin of eold wsiter, and they shonld sink. 

III. Plsiee larjfe end to the eheek, aiid a wannth 
shonld be felt. 

Way8 of Keeping Egga. 1. Psiek in sawdnst, sinall 
end down. 

II. Keep in liine water. 

III. F roin .Inly to Septeinber a lai^e mimlier of ejijjs 
are jiaeketl, small ends'down, in eases havliifí eoni|)art- 
ments, one for eaeh eirjr, and kept in eold storajre. Ejrjrs 
are often kept in ef)Id storiijre six months, and then sold 
as eookinjr egjr^ 

^ Boiled Eggs. 

Hsive ready a saneepan eoiitaininjr boilinjr water. 
e’arefiilly piit in with a si»oon the nmnber of ejrgs de- 
sirefl, eoverinjr theni with water. Heinove saiieepan to 
baek of rsintre, where water will not ImiìI. (’(M)k froin six 
to eight ininntes if liked “ soft lM>iled,” forty to forty-five 
if liked “hard boiled.” Ejrjr^ may I)e e(M>ked by plaeing 
in eold water sind allowin}r water to heat (rradiially nntil 
the boirmjr point is reaehed, when they will be “soft 
lM)iled.” Iii nsinjr hard-lM)iled ejrjís for nisikinjr otlier 
dishes, when taken from the hot water they shonld la* 
phiiijred into eold water to prevent, if iMissible, diseolor- 
ation of yolks. 

► Ejrjrs perfeetly e(M>ked shonld be plaeed and kept iii 
water at a nniforni tempersitnre of Mit'" E. 

\/ Dropped Egga (Poaehed). 

Have ready a shaIlow pan two-thirds fnll of lioil- 
iiijr salted water, allowing oiie-half tablespoon salt to 
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one quart of wiitt*r. l*ut two or three biitteretl iniiflhi 
rings in the water. Break eaeli egg separately into a 
enp, and earefiilly slip into a iniiflin ring. 'Phe water 
shonhl eover the eggs. \Vhen there is a filin over the 
top, antl the white is linn, earefnlly reinove with a hnt- 
tered skinnner to eirenlar pieees of Inittered toast, and let ^ 
eaeh person season liis own egg with hntter, salt, ainl 
pepper. If eooked for an invalid, garnish with fonr toast- 
points and a bit of parsley. An egg-poaeher inay be 
used instead of imiílin rings. 

Eggs à la Finnoise. 

Dropiied Eggs, served with Toinato Sauce I. 


Eggs à la Snisse. 

4 eggs. Siilt. 

cup ereain. l’epiipr. 

1 tablespoon bntter. Cayenne. 

tablespoon.s grated eheese, 

Ileat a sniall onielet pan, put in Imtter, and wlien 
inelted, add ereain. Slip in the eggs one at a time, - 
sprinkle with salt, iiepper, and a few grains of eayenne. 
When wliites are nearly firin, sprinkle witli eheese. l’in- 
ish eooking, and serve on iinttereil toast. Ntrain ereain 
over the toast. 


Baked or Shirred Eggs. 

IIutter an egg-sliirrer. C’over iMittoin and sides witii 
fìne eraeker erninbs. lìreak aii egg into a eiip, and eare- 
fnlly slip into shirrer. ('over with seasoned bnttered 
erninbs, aiid bake in inoderate oven nntil wliite is firin 
and ernnibs brown. 'riie shirrers slionld lie plaeed on a^ 
tìn plate, that they niay be easily reinoved fioin the oven. . 

Eggs inay 1 k‘ bakeil in sinall toiiiatoes. Cut a sliee J 
froni stein end of toinato, seoop out the piilp, slip in an 
egg, sprinkle with salt and pepper, eover with bnlkTed 
enimbs, and bake. 


/ 


Serambled Eggs. 

5 eggs. teaspoon salt. 

eiij) inìlk. * teasjìoon j)ej)j)er. 

‘2 tablesj)oon.s biitter. 

Beat egjís slightly with silver fork; adil salt, jiepjier, 
an<l inilk. Heat omelet jmn, j)Ut in Initter, and when 
inelted, tiirii in the niixtnr<*. C'ook nntil of ereamy eon* 
Histeney, stirring and serajiing froin l)ottom of the pan. 

Serambled Eggs with Tomato Sanee. 

® 1 tablesjK)uns bntter. 

ciij)S toinatoes. 1 nliee onion. 

2 tea,sj)oon8 sngar. i.^ teasjnion salt. 

.ig tea.8j)oon jH'j)j)er. 

Siminer tomat<x‘s an<l sngar five ininntes; frv Initter 
aiiil onion three mimites; remove onion, an<l a<í<l toma- 
tot's, .seasonings, aml eggs slightly beaten. Cook as 
Serambleil Kggs. Serve with entire wheat bread or 
brown bread toa.st. 


Serambled Eggs with Anehovy Toaat. 

Spreail thin sliees of bnttere<l toast with Anehovy Paste. 
Arr.inge on jilatter, an<l eover with seramble<l eggs. 

Egga à la Bnekingham. 

Make live sliees milk toast, and arrange on jilatter. 
Tse reeijie for Seramble<l Kggs, having the eggs slightlv 
nnder <lone. I»<)iir eggs over toa.st, sprinkle witirf<)nr 
tablesjioons gratisl mild eheese. Pnt in oven to inelt 
eheese, aiid flnish ecK)king eggs. 

Bnttered Eggs. 

Ileat omelet jmn. Pnt in one tablesjsMm bntter; when 
melb'd, slip in an egg, and eook nntil the white is fìrm. 
rnni it over onee wlule eooking. Ad<l more bntter as 
needed, nsing jnst eiiongh to keej) egg from stiekiim. 
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Buttered Hggs with Tomatoes. 

Cut toinatoes in one-tliinl ineh sliees. Sprinkle with 
salt and pepper, (Iredge with ílonr, and santíS in laitter. 
Serve a Inittered egg on eaeh 8li(*e of toinato. 


Fried Eggs. 

Fried etrgs are eooked as Itnttered E^gs, without heing 
mrned. In this ease the fat is taken hy spoonfnls and 
poiired over the eggs. Lard, pork, hain, or baeon fat, 
are nsnally einployed, — a eonsiderable anionnt l>eing 

nsed. 

Eggs à la Goldenrod. 

3 hard boiled eggs. .ís teasj^^on salt. 

1 tablesi>oon bntter. tea.Hi>oon i>epi>er. 

1 tablesiKKni Hoar. ó sliees toast. 

1 cup inilk. l’arsley. 

.Make a thin white sanee with bntter, flonr, milk, and 
seasonings. Separate yolks from whites of eggs. Chop 
(vhites tìnely, and add them to the sanee. Cut fonr shees 
of toast in lialves lengtlnvise. .Vrrange on platter, and 
IK.nr over the sanee. Foree tlie yolks throngh a potato 
rieer or strainer, sprinkling over the top. (larnish with 
pai'slev aiid reinaining toast, ent in poiiits. 


EggB au Gratin. 

Arrange Dropped Eggs on a shaUow' bntteri'd dish. 
Sprinkle with grattMl Pannesan eheese. l’onr over ('ggs 
one pint Yellow IJiíehaniel Saiiee. ('over with stale bread 
eriinibs, aiid spriiikle with grated eheese. l$rown in oven. 
Toniato or White Sanee niay be iised. 


Eggs iu Batter. 

I ggg ‘2 tablesiK)oii8 tìne stale 

l>^ table.Hioons thiek eream. brea<l (‘i*uinbs. 

. tea.si>oon salt. 

Mix eream, bread eriinibs, and salt. Put one-half 
tablesiKK.ii of niixture in egg-shirrer. Slip in egg, and 


K<j(;s. 07 

oover with reiiminiíijí mixture. Hake »ix miniites in m(Kl- 
erate oven. 

Curried Eggs. 

•} Imnl l)uiled eggs. teasp<K>ii .salt. 

2 tablesj(oon.s bntter. ^ tea.s|MK>ii eiirrv i>o\vder. 

J table8i>ooii.s floiir. tea.s|K>oii i^epi^er. 

1 eiip hot inilk. 

Melt hntter, ndd flonr and seanonings, and j;raduallv 
hot milk. ('iit ejrgs in ei«;htlis lenjrtlnvise, aiid re-heat iíi 
saiiee. 

Sealloped Eggs. 

0 hard lioiled eggs. eiip ehopiied eold meat. 

1 piiit M hite Saiiee I. eiip biittered erjioker criimb.s. 

Chop e};«;s finely. Sprinkle lK>ttom of a bnttered bakiii}; 
dish with ernmbs, eover \vith one-half the ejrj^.s, eggs \vith 
sanee, and sanee \vith nieat; repeat. G'over with remain- 
inj; ernmbs. Plaee in oven oii eentre };rate, and bake 
imtil ermnbs are bro\vn. Ilam is the best meat to nse for 
this dish. ('hieìeen, veal, or (ish mav be nsed. 

Stuffed Eggs in a Nest. 

('nt hard lK>iled ejrjrs in halves, len};thwise. Hemove 
yolks, and pnt whites aside in pairs. .Mash yolks, and 
add half tlie amoimt of devilled ham aiid eiiou};h inelted 
biitter to make of eoiisisteney to shape. .Make in balls 
size of ori};iiial yolks, aiid reíìll \vhites. Form reinainder 
of mixture iiito a iiest. Arran};e e};};.s in the iiest, and 
ponr over one eiip M'hite Saiiee I. Sprinkle \vith biittered 
eriinibs, and bake imtil ernnibs are bro\\ji. 

Egg Farei. 

Cut hard lM>iled eg};s in halves, erosswise. Hemove 
yolks, aiid piit \\hites aside in pairs. .Mash yolks, and 
add e<|ual anioinit of eold eooke<l ehiekeii or veal, (inelv 
ehopiK*<|. .Moisten with nielte<l biitter <>r Mavonnai.se. 
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Season to taste with salt, pepper, lemon juice, iniistanl, 
and eayenne. Shape, and retill white8. 

Omelets. 

For omelets seleet lar<;e eggs, allowin<; one egg for eaeh 
person, and one tablespoon liípnd for eaoli e«rg. Keep an 
omelet pan espeeially for omelets, and see that it is kept 
elean and smooth. A fryinjj-pan may be nse«l in plaee of 
omelet pan. 

Plain Omelet. 

4 pggs. 4 tablesjKMms hot water. 

teasjìoon salt. 1 tablesjKKtn Imtter. 

Few fp"ains jiepjìer. 1 cuj>s I hin 4N hite Sanee. 

Separate yolks from whites. lìeat yolks iintil thiek aml 
lemón eolored; aihl salt, jiejijier, and hot water. lieat 
whites nntil stifT and dry, entting and folding them into 
lìrst mixture iintil they have taken nj) mixtnre. Ileat 
omelet j^an, and biitter sides and bottom. 'rnrn in mix- 
tnre, spread eveiily, j^laee on range where it will c<K)k 
8lowly, oeeasionally tnrnino: the j)an that omelet may 
brown evenlv. \N hen well j)uflfed an<l <ìeli<att.lj 
browne<l un<íerneuth, j^hiee |)an on eentre <rrate of c)ven 
to lìnish c<K)kin<r the toj). 'l'he omelet is c<K)ke<l if it is 
lìrm to the toneh when i)resse<l by the finjrer. If it elings 
to the fìnjrer like the iK^aten white of egg, it nee<l8 lonfrer 
eookinfr. Fohl and tnrn on hot j)latter, and j)our aroiiiKÌ 
one an<l one-half cnj)s Ihin hite Sanee. 

Milk is sometimes usc<ì in j)lace of hot water, bnt hot 
water makes a more tender omelet. 

To Fold and Tnrii au Omelet. 

Ilold oimdet pan by handle with the left han<l. With ^ 
a ease knife make two one-half ineh ineisions <)j)j)<)site 
eaeh other at ri<rht aiifrles to liamlle. Plaee knife iiiKÌer 
the j)art of omelet nearest handle, tij) j^aii to nearly a 
vertieal j^osition ; by earefnlly c<)axin<r the omelet with 
knife, it will fold an<ì tiirn with<)ut breaking. 


ET.OS. 
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Omelet with Meat or Vegetables. 

^Iix íiiid oiKik Plaiii Oinelet. FoM in reiniiaiits of 
liikly olio|)|K‘«l eookiKl oliiekeii, veal, or liain. Hein- 
iiaiits of flsh inay l)t* llaktHl niid atlded to Wliite Sanee; 
or o<M>ked peas, asi)ara;ru.s, or oaiiliHotver inay Ik* added. 

Oyster Omelet. 

Mix aiid oook Plaiii Oinelet. Folil iu one pint ovsters, 
parlioiled, tlrained froiii their litinor, and out iii íialves. 
Tiirii on platter, aiitl iioiir aroiinti 111111 \Vhite Saiioe. 

Orange Omelet. 

1 foa.si)oon leinoii jiiiee. 

2 tahlespoons ])owdere(l snjjar. 2 oranjje.s. 

]'ew graiiis salt. ^ tal)les]>oon biitter. 

'2^ tal>les]H>()ns oranjje jiiiee. 

Follow tlireotions for Plaiii Oinelet. Heinove skin froin 
oranjres and ont in slioes, leii{ithwise. Fold in one-thirtl 
of the sliees of oraiifre, well 8])rinkled wlth ]X)wdered 
sntrar; ])nt reinaiiiiii<r sHoes aroniid oinelet, aiid sprinkle 
with snjrar. 

Jelly Omelet. 

.Mix and 0 (x>k Plain Oinelet, oinittinsr ]>e])])er and one- 
half the salt, aiid addiii<r one taliles]HX)n snjrar. S])reu(l 
liefore foldinjr with jain, jelly, or inarinalmle. Pold, tnrn, 
and sprinkle with snfrar. 

Bread Omelet. 

^ 4 ejrgs. ^ leasjH>on salt. 

y, eii]) iiiilk. ij tea.s]ioon ])e])])er. 

eii]) stale breatl onimbs. 1 table.s]>ooii bntter. 

Soak bread oniinbs fìfteen miiintes in inilk, add lieateii 
jolks and .seasoninjrs, fold in whites. t'<M)k aiitl serve as 
Plain Oinelet. 
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Freneh Omelet. 

tetisjKion >ítlt. 

4 taì»lPS]X)ons inilk. le tea.s)HM>n j>ej>j>er. 

'J tal>lesjMM>ns bntter. 

Beat ejíjrs slijíhtly, jnst enonjrh to hkMnl yolks and 
whites, athl the inilk ainl seasoniiiírH. But hntter in hot i 
oinelet jian ; vvhen inelted. tnrn in the niixtnre ; as it (•<H>ks, 
jiriek ainl jiiek nj> \vith a fork nntil the \vhole is of ereainy 
eonsisteiiey. l’laee on hotter jiart’of ranjre that it niay 
hrown (jniekly ninìerneath. Fohl ainl tnrn on hot jilatter. 

Spanish Omelet. 

Mix and eook a Freneh Oinelet. Serve \vith Tomato 
Sanee in the eentre and aroninl omelet. 

Tomato ,Sauce. Cook t\vo tahlesjioons of hntter \vith 
one tahlesj)Oon of nnely eln>i>j>ed onion, nntil yelh>\v. Add 
one and three-fonrths enj>s tomatoes, and eook nntil 
moistnre has nearly evajmrated. Add one tahlesjMM>n 
slieed mnshroom, one-fonrth teasj>(M>n salt. and fe\v grains 
eayenne. This is imj)roved hy a small j>ieee of red or 
jrreen j)ej)j)er, lìnely (’hojijied, e(M>ked \vith hntter and 

onion. 

Rieh Omelet. 

tahlesjiooiis flonr. 1 cuj> inilk. 

tpa8j>oon salt. ejíír^- 

ít tahlesjiooiia hutter. 

.Mrs. E. A. Jhrinell. 

Mix salt and tlonr, add jrradiially milk. Beat eggs 
nntil thiek and lemon eolored, then add to first mixtnre. 
Heat fryinjT'pnn and j>nt in tw(>-thirds of th(‘hutter ; when 
hntter is melted, jionr in mixture. As it e(H>ks, lift with 4 
a griddle-eake tnrner so that nneooked jiart may rnn nn- 
derneath; add remaininjr hntter as nee(k*d, and eontinne 
lifting the e(K)ked j^art nntil it is tirm thronjrhont. Plaee 
on hotter j>art of ranjre to hrovvn; roll, and tnrn on hot 
platter. 


sorrs. 
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chaitp:k VIII. 

SOIJPS. 

ÍT eamiot Ikí (lenied tliat the Freneh excel all nations in 
the excellence of their eni.sine, and to their soiip.s an<l 
•sanees helong the greatest praise. It wouId la* well to 
follow their exainple, and it is the dntv of every honse- 
keeper to learn the art of sonp niaking. Ilow may a 
hearty dimier be better begnn than with a thin .sonp? 
I he hot liepiid, taken into an empty stomaeh, is easilv 
assmnlated, aets as a stimnlant ratiier than as a nntri- 
ent (as is the •popnlar opinie^n), and prepares the wav 
for the meal which is to follow. The eream .s(jups and 
píirées are .so nntritio.is that, with bread and bntter, they 
fnrnish a .satisfaetory meal. 

Sonps are divided into two great elasses: Sonps with 
stoek; .sonps withont stoek. 

Sonps with st(K‘k have, for their basis, l>eef, veal, mnt- 
ton, fish, ponltry, or game, .sejjarately or in eombination. 
riiey are ela.ssitied as: — 

BouiUon, made from lean beef, delieately .seasoned, and 
nsnally eleared. Exccption, — elam bonilìon. 

Brown Soup Stoek, made from beef (tw()-thirds lean 
meat, and remainder bone and fat), highly seasoned with 
vegetíible.s, spiees, and .sweet herbs. 

White Soup Stoek, made from ehieken or veal, with 
delieate seasoninffs. 

eonsomm^. nsnally made from two or three kinds of 
meat (beef, veal, and fowl being employed), highly sea- 
soned with vegetable.s, spiees, and sweet herbs. Àhvavs 
ser^ed elear. 

Lamb Stoek, delieately seasoned, is sers’ed as mntton 
broth. 
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Soiips witliout stoek are elassitìed as : — 

Gream Soup8, iiiaOe of vej^etables or tìsh, witli milk, 
an<l a small amomit of eream aiul seasonings. Ahvays 
tliiekened. 

Pnróes, made from vegetables or tish, foreed throngh a 
strainer, and retaiiKsl in sonp, milk, and seasoniiigs. 
(ieiierally tliieker than eream sonp. Sometimes wlute 
st(M*k is added. 

Bi8queB, generallv niade from shell tìsh, milk, and sea- 
sonings, and served with tish diee; made similarly to 
pnréel 'riiey may be made of meat, game, or vegeta- 

bles, with small diee of the same. 

Varions names have lieen given to sonps, aeeording to 
their tlavorings, ehief ingredieiits, tlie people who nse 
theni, ete. To tlie Seoteh belongs Seoteh Hroth ; to tlie 
Freneh, Pot-an-fen; to the Indo, MnHigatawny; and 
the Spanish, Olla P(xlrida. 


S0UP MAKING. 

'riie art of sonp inaking is more easily mastered than 
at tìrst appears. 'riie yonng honsekeeper is startled at 
tlie amazingly large nnmber of ingredients the reeipe 
ealls for, and ofkm is diseonraged. One may, "ith bnt 
little evpense, keep at liand what is essential for the 
making of a g(Mxl sonp. Winter vegetables — tnrnips, 
earrots, eelerv, and onions — m.ay be bonght in large or 
small (piantitìes. The onbm stalks of eelery, often not 
snitable for serving, siionld l)e saved for sonps. At sea- 
sons when eelery is a Invnry, tìie tips and r<M>ts shonld be 
saved and dried. Sweet herbs, inelnding thyme, savory, 
and marjoram, are drìed and pnt iip in paekages, letail- 
ing from five to ten eents. Bay leaves, whieh shonld be 
nseil sparingly, may lie obtained at tirst elass groeers’ or 
drnggists’; seeming never to lose strength, they may be 
keprindetìnitelv. Spiees, inelnding whole eloves, all- 
spiee berries, peppereorns, and stiek einiiamon, shonld 
be kept on hand. 'l'hese seasonings, with the addition 
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of salt, peppor, aiid parsloy, aro tlie essential tlavoriiigs 
for stoek soiips. Floiir, eorii-stari*h, arro\vroot, tiiie tapi- 
«K*a, sago, pearl harley, riee, bread or eggs are added to 
give eoiisisteiiey aiid iionrisliiiient. 

In sniall faniilies, where there are fe\v left-overs, fresh 
nieat innst he hoiight for the niaking <.f .soiip stoek, as a 
go<Ml soiip eannot he nia<le froin a sinall anionnt of po<»r 
iiiaterial. On the <>th(‘r hand, large fainilies need seldoiii 
hii\ fresli nieat, providing all Ieft-o\'ers ar(‘ |)ro|)erlv eared 
for. The soiip kettle shonld re(*eive siiiall pie«*(‘s <)f heef 
(r<)ast(‘(l, hroiled, or ste\\(‘d), veal, ear(*asses <>f f()\vl or 
ehieken. (*hop hones, l^ones left froni lainh roast. and all 
triniinings and bones, \vhi(*h a (*arefiil h««ns(‘\vife shoiild 
see are .seiit froin the niarket \\ ith her order. .Vvoid the 
iise of sin«)k(‘«l or eorned nieats, or large pieees of ra\v 
niiittoii or lanih, siirr<)nnd(‘«l hy fat, on a(*e<)iint of the 
stroiig Havor .so disagn^eahle to niany. A sniall pie(*e of 
haeon or lean iiani is sonietinies (*<M)ke<l \vith vegetahles 
for flavor. 

H«‘«*f ranks fìrst as regards ntility and (‘e<)noin 3 ’ sonp 
nmking. It shoiild he eiit froiii the fore or hind shin 
(\vhieh eiits <*<)ntain niarro^v-hone), the niiddle (*nts heing 
most desirahle. If the I<)\ver part of shin is nsed, the 
sonp, althongh rieh in gelatin, laeks tlavor, nnle.ss a eheap 
pie(*e of lean nieat is iised \\ith it, \\hieh fre<iiieiitlv is 
done. It iniist he renienih(‘r«*d that nieat, hone, and fat 
in the right proportions are all ne(*(‘ssary; allo\v t\v<)- 
thirds hrnii ineat, the reinaining on(‘-thir<l hone and fat. 
Froin the ineat the solnhle jiii(‘es, salts, extra(*tives (\\ hieh 
give eolor and ílavor), and a sinall (jnantity of gelatin are 
cxtra(*U‘(I; froin the lione, gelatin (\vhi(*h gives the stoek 
\\hen (*ol(l a jelly-like eonsisteney) and niineral niatter. 
(ielatin is al.so ohtained froin eartilage, skin, tendons, and 
ligainents. Soine of the fat is ahsorhed, the remainder 
rises to the top and shonld he removed. • 

Sonp-stoek making is renden'd easier hy nse of projier • 
ntensils. Sharp nieat knives, hard-\v()<Ml h<iar<l, t\vo piirí^e 
strainers having me.shes of <lifferent size, and a soiip 
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ili^fstor (a - i>orcelain-lined iron pot, having tight-tìtting 
eover, with valve in the toiò, or eovered granite kettle, 
are essentials. An iron kettle, wliich fonnerly eonstitnteil 
one of tlie fnrnishings of a range, nniy be iised if perfeetly 
smooth. A saw, eleaver, and seales, althongh not neees- 

sarv, are iisefiil, and lighten labor. 

\Vhen ineat eoines froin inarket, reinove froin paper 
and pnt in eool plaee. When ready to start stoek, if 
seales are at hand, weigh ineat and bone to see if eorreet 
proportions have been sent. NN ipe ineat with elean elieese 
eloth, wniiig ont of eokl water. C ut lean nieat in one- _ 
ineh eiibes; liy so doing, a large ainonnt of snrtaee 
is exposed to‘the water, and jniees are more easily 
drawn ont. lleat frying-iian hissing hot; reinove inar- 
row froin inarrow-lKme, aiid nse enongli to brown one- 
tliinl of the lean ineat, stirring eonstantly, tiiat all parts 
of siirfaee inay be si^red, thiis preventing eseaiie of 

jiiiees,_saeritìeiiig a eertain ainoiint of go<Hlness in the 

stoek,' to give additional eolor and fhivor, whieh is ob- 
tained by earamelization. Pnt fat, bone, aiid remaining 
lèan meat in soiip kettle; eover with eold water, allowing 
one pint to eaeh poimd of meat, lH>ne, and fat. I.et staml 
one hoiir, that eold water may draw oiit jiiiees from meat. 
Add browned meat, taking water froin soiip kettle to 
rinse ont frving-pan, that none of the eoloring inay be 
lost lleat*gradually to boiling point, and c<H)k six or 
seven hoiirs at low te‘mperatnre. A senni will rise on the 
top, which eontains eoagnlattHl albnminoiis jniees; these 
give to sonp its ehief niitritive valiie; inany, however, 
prefer a elear sonp, and have them removed. If allowed 
to remain, when straining, a large part will pass throiigh 
strainer. Vegetables, spiees, aiid salt slionld be added 
the last honr of C(H)king. Strain and eool (pnekly; by so 
doing sttK*k is' less apt to ferment. A knnekle of veal is 
often nsed for making white sonp st<H;k. F<>wl shonld be 
nsed for stoek in preferenee to ehieken, as it is eheaper, 
aiid eontaiiis a larger amoiint of nntriment. A eake of fat 
forms on stoek when eold, which exclndes air, and shonld 
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not be ivmovi^l imtil htook is uso<l. To remove fat, nm 
a knife aroimd edjre of 1 h)w 1 and (•arefnlly reimne tlie 
same. A small íjiiantity will remain, whicli slionld he 
removed by iiassinj; a elotli wrmi«;oiit of hot water aroimd 
edf;e and over top of stm-k. This fat .shonld be darilie<l 
aiid nsed for drippinj^s. If time eaimot be aIIowe<l for 
sbK-k to e<H)l before iisinj;, take ofif as iimeh fat as pos- 
sible with a sp<H>n, an<l remove the remain<lcr by passinj; 
tissne or any absorbent paper over the .snrfaee. 

How to eiear Soup Stoek. 

WhiU*s of e<;j;s slií;htly lH*aUMi, or raw, lean l)eef fìnely 
ehopped, an? employed for dearing sonp 8t<H*k. 'l'he aí- 
bnmen fonml in eaeh eflfeets the elearin<; bv drawin<; to 
itself some of the jniees whieh have been e.\traeted from 
the meat, aml by aetion of heat have lieen eoagnlate<l. 
Some ri.se to the top and form a senin, others are 
preeipitated. 

Hemove fat from stoek, and pnt <inantity U> l)e eleare<l 
in stevv-pan, aIlowin^r white aml shell of one ej;;; to eaeh 
(piart of stoek. Heat egg slightly, break shell in sinall 
pieees and add to 8UM*k. I’laet^ on front of range, and 
stir eonstantly nntil boiling jioint is reaehed ; boil two 
ininntes. Set baek where it may simmer twentv minntes; 
remove .senm, and strain throngh donble thiekness of 
eheese eloth jilaeed over a fme strainer. If stoek to be 
eleared is not snílìeiently .seasoned, additional seasoning 
mnst l>e added as s<H>n as st(K*k has lost its jellv4ike eoii^ 
sisteney; not after elearing is eflfeeU*d. Many tíiink the 
flavor obtained from a few shavings of lemon rind an 
agreeable addition. 

How to Bind SoupB. 

('ream sonps and pnrées, if allovved U> stand, separate, 
nnless lH>imd together. To bind a sonp. melt bntter, and 
when bnbbling add an efpial quantity of flonr; when well 
mixed add to boiling sonp, stirring eonstantly. If reeipe 
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ealls for inore floiir tban bntter, or sonp is one that shoiihl 
l»e nuule in doiible boiler, aekl gradnally a portion of hot 
mixture to bntter and floiir nntil of sneh oonsisteney that 
it may be ix>ured into the mixture remaining in donble 
ls>iler. 


S0UPS WITH MEAT STOGK. 


Browu Soup Stoek. 


6 Ibs. shin of l»eef. 

3 quarts eoM w'ater. 

teasi>oon pepjíereorns. 

0 eloves. 'rurnip, 

hay leaf. Onion, 

sprigs thyine. t’elery, 

1 tahlesjìoon salt. 


1 sprig marjorain. 

2 sprigs parsley. 
G’arrot, 


eiip eaeh, 
’etit in diee. 


Wipe beef, and eut the lean meat in ineh enbes. Hrown 
one-third of meat in hot frying-pan in marrow froin a 
marrow-bone. l*ut remaining two-thirds with bone and 
fat in sonp kettle, a<ld waU‘r, and let stand for thirty min- 
ntes. Plaee on baek of range, a<ld br<)wne<l meat, an<l 
heat gradnally to boiling point As senm rises it shoiihl 
be rem<>ve<l. í'over an<l C(M)k sl<>wly six hoiirs, keeiiing 
'below boiling point <ìnring e(M>king. Add vegetables and 
seasonings, eook one and one-half h<>urs, strain, and eooi 
as (piieklj' as |><>ssible. 


Bouillon. 


.*) Ibs. lean l>eef from mid<lle 
of rouud. 

2 Ihs. marrow-l>one. 

3 quart.s eohl water. 

1 teasiH>on |>e]>jxírcorn8. 


1 tal>lesj>oon salt. 
G'arrot, ' 

Tiirniji, % enjt eaeh, 
Onion, ent in diee. 
e'elery, 


Wipe, an<l ent in(*at in ineh cubes. Pnt tw()-thir(ls <>f 
meat in sonj) kettle, and soak in water thirty mimites. 
Hr<>wn remaimler in hot frying-j>an with marrow from 
marrow-bone. Put browned meat aml bone in kettle. 
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Ileat to lx)ìling iK)int; skim thoronghly, aml eook at tein- 
|)erature belov^ boiling point fìve hoiirs. Atld seasonings 
and vegetables, eook one honr, strain and eool. iiemove 
fat and elear. Serve in bonilion enps. 


Maearoni Soup. 

1 (laart llro\vn Sonj) Stoek. Salt. 

^4 eiij) inaearoni, broken in Pepjier. 

half ineh j^ieees. 

Cook maearoni in boiling saltetl water nntil soft. Drain, 
and add to stoek, heated to boiling jioint. Season with 
salt and pepjier. Spaghetti or other Italian pastes may 
be sub.stitnte<l for inaearoni. 

Julienne Soup. 

To one (jnart elear Hnnvn Sonj) St<K*k, add one-fonrth 
cu]) eaeh earrot aml tiirnij), ent in thin strij)s one aml one- 
half inehes long, previonsly eooked in l)oiling salte<l 
water, and tvvo tablespiK^ns eaeh e<)oke<l peas aml string 
beans. Ileat to lK)iling |K)int. 


Tomato Soup with Stoek. 


1 quart Hro\vn Soiij) .Stoek. 
1 ean toinatoes. 

teasj)oon j)epj)ercorns. 

1 sinall bay leaf. 

•I eloves. 

•‘1 sprigs thyme. 

1 tablesj^oons bntter. 


enp flonr. 

Dnioii, 'I 

e'arrot, 1 ^ eiip eaeh, 

Celery. jcut in <lice. 

Haw ham,j 
Salt. 

PepjK'r. 


C<K)k onion, earrot, eelery, and ham in bntter five min- 
iites, ad<l Hoiir, j^ejijiereorns, bay leaf, elove.s, and thvme, 
aml eook three minntes; then ad<l tomatoes, eover,* and 
(•ook slowly one honr. When cooke<l in oven it reonires 
less watching. Rnb throngh a strainer, add hot stoek, 
and season with salt and pepj)er. 
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TurkiBh Soup. 


5 cups lirowii Soiip Stoek. 

>4 eiip viee. 

eiips steweil aml strained 
toinatoes. 

Bit of bay leaf. 


2 sliee.s onion. 

10 jx?pl*ercorns. 

^ tea.siH)on eelery salt. 
2 tal»le8i>oon.s Imtter. 

1 tg tal»lesiKX)ns tlonr. 


C<x)k riee in Hrown Slook iintil soft. Cook Imy l<íaf, 
oiiion. peppereorns, ainl eelery salt w’ith toinat«x*s thirty’ 
inimites. Combine inixture.s, Vnb throngh sieve, aml bind 
w’ith biitter aml flonr emiked together. Season with salt 
and i^epper if needed. 


Crecy Soup. 

pint.s Br()wn Soiip Stoek. 1 table.si)oons biitter. 

2 eiips ehopiieíl earrots. 1 tal»lesiHX)n3 tìonr. 

Hlade of niaee. Salt aml p(‘pper. 

WaHh and serape earrots; ent off tne darker part, aml 
ehop line or foree throiigh nieat-ehopper. Cook with one- 
half the biitter lifU*en minuU*s. Add 8U)ek and maee, 
and e(K)k sl(»wly forty-lìve miimtes. Strain, and rnb ear- 
rots throngh sieve. Melt remaining bntter, add tloni, 
aml ponr on gradiially hot 8t(x*k. If a more delicaU* soiip 
is desired, snbstitnte White St(K*k and eream for Br(»wn 
Stoek, nsing one (jnart stoek and one enp eream or milk. 


Ox-tail Soup. 


1 small oxtail. 

R enps Brown Stoek. 
(’arrot, > 1 enp eaeh. ont in 
Tiiriiip. S fanev shapes. 
Onion, > 1 enp eaeh. ent in 
relerv, f sinall pieees. 

Cut ox-tail in 
salt and 
minntes. 


(.í teasjHH»n salt. 

Kew’ grains eayenne. 

cup Madeira wine. 

1 tea.si»oon M’oreestershire 
Sauo«*. 

1 teaspoon lenion jiiiee. 
wnsh. drain, sprinkle with 


small pieees, 

pei)])er, dredge with flonr, and fry in bntter ten 
Add to Brown Stoek, and simmer one honr. 
rhen add vegetables, whieh have been parboiled tw’enty 
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inimite.s; siminer nntil vegetaldes 
enne, wine, \Vorcestershire Saiiee, 


are soft, aekl salt, 
and lemon jiiiee. 


eay- 


White Sonp Stoek I. 

1 large .stalk eelery. 
teasjtooii i)ej>j>ereorii8. 

Oiiy leaf. 

2 sj)rig.s tliynie. 

2 eloves. Frnteh Chf/. 

i|)e veai, reniove from lioiie, aml ent ín small jiieees; 
ent heef in jiieees, jmt lione aml meat in .sonj) kettle, 
eover with eohl watt‘r, aml hring: «|nieklv to hoiling jioiiit;’ 
Oram, throw away the water. \Vash thorotiírhlv hones 
aml meat ni eohl water; retnrii to kettle, add ve}retahle.s. 
seasoniiigs, aml three (jiiarts hoiling water. Hoil three 
or fonr honrs; the stoek shonhl he rediieed one-half. 


ít Ibs. kimekle of veal. 
1 Ib. lean beef. 

•‘I (jnarts boiling waler. 
1 onion. 

•5 sliees earrot. 


White Soup Stoek II. 


4 Ibs. kimekle of veal. t(‘a.si)ooii js* 

2 (jnart.s lioiling water, 1 * 010011 . 

1 table.sjXM)n salt. -j stalks eelery. 

Hlade of inaee. 


I)jx*rcorn8. 


^ i|)e meat, remove from iMme, and eiit in small j^ieees. 
I nt meat, iMme, vvater, and sea.sonings in kettle. Ileat 
gradnally to hoiliii}; j^oiiit, skimminor freijnently. Simmer 
fonr or tive honrs. and strain. íf senm has'heen eare- 
fnlly removed, and sonj) is strained throngh donhle thiek- 
ness of eheese eloth, shK*k will he (jnite elear. 


White Soup Stoek III. 

Ihe vvater in whieh a fovvl or ehiek(‘n is eooked makes 
White Stoek. 

White Soup. 

. ó cui)s AVhite St<wk III. 1 stalk eelery 

b. table.8j)oon .salt. j cui,s .8caldè(l niilk. 

teasjvoon j,ej)j)ercorns. :{ tablesjvoons biitter. 

1 .shee onion. ■ 4 tablespoons tìonr. 

Yolks 2 egg.s. 
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A(Ul seasoninjís to stoek, and simnier thirty niiinites; 
strain, and thieken with Initter and tlonr eooked together; 
a(Ul sealded milk. Dilnte eggs, 8li<íhtly heaten, with hot 
soui», and add to remaininf; soap; strain, add salt and 
pepper if needed. 

ehieken Soup. 


(5 enps White Stoek 111. 

1 tal)lesiH)on lean raw hain, 
tìnely ehopi^ed. 

6 slice.s earrot, ent in cnl)es. 

yá enp hot 1 


•J stalks eelerv. 
hay leaf. 

teasiKK)!) i^epiìereorns. 
1 slieed onion. 

»iled riee. 


Add seasoninfís to stoek, heat {iradnally to hoilintí point, 
and hoil thirty mimites; strain, and add riee. 


Tnrkey Soup. 

llreak tnrkey eareass in pieees, removint; all stnflint;; 
pnt in kettle with any hits of meat that may have heen 
left over. Gover with eold water, hrin<; slowly to hoiling 
point, and simmer two hoiirs. Strain, remove fat, and 
season with salt and pepper. One or two onter stalks of 
eelery may he eooked with eareass to give additional 
rtavor. 

Hygienie Soup. 

6 enps White Stoek III. '2 tahlesiMjons hntter. 

eiip oatnieal. - tahlesiioons flonr. 

'J enpa scald'‘d niilk. Salt and iK‘pi»er. 

lleat 8t<x'k to lM)iling point, add oatmeal, and 1m)Ì1 one 
honr; rnh throngh sieve, add milk, and thieken with hnt- 
ter and tlonr eooked together. Season with salt and 
pepper. 

Farina Soup. 

4 cui»s White Stoek 111. 1 eiip eream. 

cup farina. gratings of nntmeg. 

2 eiips .scaUU*il niilk. Salt and pepiM*r. 

Ileat stoek to hoiling iM>int, add farina, and 1m)Ì1 fifteen 
minntes; then add milk, <*ream, and seasonings. 
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Spring Soup. 


1 quart Wlnt«> Stoek I. or 11. 
1 large onion, nlieed fhin. 
t} tahle.spooiis hiitter, 

i»aker’.s .sinall .stale loaf. 


1 etip inilk. 

1 enp ereaiii. 

2 tahle.s]»ooiis flonr. 
Salt aiid iìe]>jier. 


C(>ok oiiion lìfteeii inimiteH in one tahlespoon hntter; 
add to .st(x*k, witli hread hroken in j>ieces. ^ Simrner one 
lionr; rnh tliroiioh sieve. Add milk. and hiiid witli re- 
niaiiiing hntter and Honr eooked together; add ereani, 
aiid season with salt and pepper. Serve with Hinall pieees 
toasted hread. 


Duchess Soup. 

4 cn]>8 hite Stoek III. ^ cnj> hntter. 

2 sliees earrot, ent in cuLk\s, enp tlonr. 

2 aliees oiiioii. 1 teasjKioii salt. 

2 hlades inaee. teasjioon pejijter. 

CUJ> grated liiild ehei'se. 

C(x>k veg(‘tahle8 three miniites in one and one-half 
tahles|>oonH hntter, then add stoek and maee; Imil íìfk'en 
minntes, strain, and add milk. d'hieken with remaining 
hntter and tlonr eooked together; add salt and |>ei>j>er. 
Stir in eheese, and serve a.s soon as eh(*(*se is melted. 


Potage à la Reiiie. 


4 enjis \Vhite Stoek III. 

^ teasfKion j>ej>j>(*rcorii8. 

1 stalk eelerv. 

1 .sliee onion. 

Vá t.ahle.sjK>oii salt. 

^ olks d hard hoiled eggs. 

d tahlesj 


1^3 cnj> eraeker erniiihs. 
llrea.st meat froin a lioiled 
ehieken. 

2 enps sealded inilk. 

cnj> eold inilk. 

H tahIesj>(>oiis hiitter. 

.s flonr. 


e'ook st(x*k with seasonings twenty miniites. Ihih yolks 
of eggs throngh sieve. Soak eraeker erinnhs in eold milk 
iintil soft; add to eggs. ('hoj> iiieat and rnh throiigh 
.sieve; add to egg and (*ra(*ker mi.vtiire. 'riien jioiir milk 
on 8lowly, and add to strain(*d 8t(X*k; hoil three niiniites. 
Itind with hiitter and llonr eook(*d to<''ether. 
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St. Germain Soup. 

:i cups IVhite Stoek T., 11., or 111. Hlade of iuac«í. 

2 teasjioons .snijar. 

1 tea.six)on salt. 
teasiHHin i*epiH*r. 

2 tal»le.si>oon8 bntler. 

2 tablesi^oons eorn-stareh. 

1 eiip inilk. 

Draiii and rinse i)eíi.H, roservin*! one-third eiip; put re- 
niainder in eold water \vitli sea.sonings, and siinmer one- 
lialf hoiir; riih throiit;li sieve and add stoek. Hind \vitli 
biitter and eorn-stareh eooked togetlier; l)oil tìve niinntes. 
A«ld inilk and reserve<l iH*as. 


1 ean ^Tarrosvfat iieas. 
1 enp eohl \vater. 

'.j onion. 
ifit of bay leaf. 

Snrie of narslev. 


Imperial Soup. 


4 eiips \Vhite Stoek 111. 

2 cups stale brea<l erninbs. 

2 .stalks eelery, broken in pieees. 

2 sliees earrot, cut in cnl>e.s. 

1 sinall onion. 

d tablesi)Oons biitter. 

Sprij; of parsley. 

2 olove.s. 

2 tablesi>oon.s 


tea.siK)on pepi>ercorns. 
lìit of bay leaf. 

Itlade of inaee. 

1 teasiK)on salt. 

'.j breast boiled ehieken. 
13 enp blanehed alinonds. 
1 enp ereain. 

cup inilk. 
flonr. 


C'ook eelery, earrot, and onion in one tablespoon bnt- 
ter, lìve miiiiites; tie iii eheese eloth \vith parsley, eloves, 
peppereorns, bay leaf, and inaee; add to Ht<K*k \\ith salt 
and bread ernmbs, simmer one hoiir, remove seasonin^s, 
and rub throiijrh a sieve. (’hop ehieken meat au<l nib 
throu*rh sieve; pouii<l almonds to a paste, a<l<l to ehieken, 
then a<ld eream. e'ombine inixtures. a<ì<l milk, reheat, 
an<l biml \vith reinainini; biitter an<l tlonr e<M)ke<l to*;ether. 


Veal and Sago Soup. 

2'.; Ibs. lean veal. 2cups .seahled inilk. 

■\ ipiarts eohl vvater. Yolks 4 

Ib. iH*arl sago. Salt and i>epi>er. 

Onler meat from market, very fìnely ehoppeil. Piek 
over, and reinove partieles of fat. Cover meat \vith 
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wator, l»riiip; slowly to hoilinjí point, an<l siinmer two 
lioiirs, skiiiiiiiinf; oeoasionnlly; strain aiid rolioat. Soak 
sajfo ono-lialf Iioiir in enou}>jh wafor to oovor, stir into 
liot stook, boil tliirty minntos, aml n<l<l milk ; tlion |>oiir 

V I \ >1k of eggs, slightly beaten. Soa- 
soii with salt and jH'pper. 

Àsparagns Soup. 

3 cups White Stoek II. or III, etip Imttor. 

1 eaii asparagiis. cup floiir. 

2 eiips eold walor. 2 cup.s scald<‘d iiiilk. 

1 sliee onion. Salt and ' 

Drain aiid rinso asjiaragns, rosor\'e tijis, an<l a<l<l stalk.-. 
to oohl water; Imil fìve miniites, <lrain, a<l<l st<Mk, an<l 
onion; l>ojl thirty miiiiitos, riib through sieve, aiiil binil 
with biitter and flonr eookod together. Add salt, jiepjier, 
iuUk, and ti|>s. 


Gream of Gelesy Soiip. 


2 cuixs Wliite Stoek II. or III. 

3 cuii.s eelery, eiit iii iiieh pioeeg. 
2 cuj>s boiling water. 

1 sliiM? onion. 

2 table.sjioons biitter. 


•3 tal>lespoon.s floiir. 
2 enps niilk. 

1 enp eream. 

.Salt. 

I’epjier. 


Parboil eelery in water ton minut.es; drain, a<l<l stook, 
oook until oelery is soft, anil riib throngh siove. Seald 
oiiioii in milk, roinove onion, a<l<l milk to stook, bind, a<ld 
eream, aiiil soason with salt anil j)Oj)j>or. 


Spinaeh Soup. 


4 eiips White .Stoek II. or III. 

2 quarts sjiinaeh. 

3 cui>s boiling water. 

2 eiips milk. 


eiip bntter. 
3^ eiip floiir. 
Salt. 

Pepjier. 


Cook spinaoh thirty mimites in boiling water; drain, 
ehoj), anil nib throiigh sieve; a<l<l stiK'k, heat to lioiling 
I)OÌnt, bind, ad<l inilk, aiid sea.son wrth salt anil j)epj)er. 
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Cream of Lettuce Soup. 


eiips Whitt* Stoek II. ur III. 

2 head.s lettiiee fìnely cut. 

2 tal)le.spoon8 riee. 
enp ereain. 

table.sj)oon onion, finely ehopjied. 


1 tahle.si>oon butter. 
Volk 1 ejíjí. 

Few j'rains niitineg. 
Salt. 

Fe])iH.*r. 


Cook onioii lìve ininntes in biitter, ihM lettnee, riee, 
.111(1 st(x*k. CiH)k iintil riee is soft, tlien iidd ereain, yolk 
of egg slijrlitly lH*aten, nntmeg, salt, nnd pepper. He- 
inove onter leaves froin lettnee, nsinjj only tender part 
for .sonp. 


Gream of Watercre88 Soup. 

2 cui)s White Stoek I., II., or III. cn[) inilk. 

2 bnnehes watercress. Yolk 1 egg. 

d tablesjioons biitter. .Salt. 

2 table8[)oons tlonr. I’epper. 

Cnt fhiely leaves of waU*reres8; eook five minnU*s in 
two tablesjHHms bntter, add stoek, and boil live minntes. 
Tliieken witii bntter and tlonr eíKiked togetiier, add salt 
and pepjier. .Inst before serviiifr, add inilk and efrjj yolk, 
slijjhtly beaten. .Serve witli sliees of Freneli bread. 
browned in oven. 


Gream of Cauliflower Soup. 


4 cu|>s hot White StíHk II. or III. 
1 caiilitlower. 

cu[> biitter. 

1 sliee oiiion. 

1 stalk eelery, ent in ineh pieees. 


% bay leaf. 

eiip tlonr. 
2 eiips inilk. 
Salt. 

I*ep[>er. 


Soak eanliflower, head down, one honr in eold water 
to eover; e<K)k in boilinjr salt(*d water twentv minntes. 
Hes(‘rve one-half tlowerets, and rnb remaininji canlitlower 
thronjjh sieve. C(K)k onion, eelery, and bay l(*af in bntter 
five minntes. Hemove bay leaf, then add fionr, and stir 
into hot sU)ck; add eanlifiower and milk. .Sea.son with salt 
and j)ep[)er; then strain, .idd fiowerets, and reheat. 
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String Beaii Soiip. 

4 cups liite Stoek I., II., or III. cup Hoiir. 

2 fpiart.s string lH*ans. enp hiilter. 

2 eiips seiilflefl inilk. .Salt iin«I jH*p|H*r. 

('oí)k heans nntil soft in hoilinjz: salted \vator to eover; 
(Irain, and rnl) throuj>:li siovo. A<Id piilp to \Vliiti* Stoc*k, 
Ihen inilk; hiinl, and Hea.son with salt and iH'pper. (ìar- 
nish with Fritter Heans. 


Chestiiut Purée. 


4 enps Wliite Stoek II. or 111. 
2 cn|is Freneh ehestnnt.s, 
Iniiled and nia.sh(*(l. 

1 sliee onion. 

t<*a.s|HH)n eelery salt. 


2 cup.s sealded milk, 
enp hntter. 
enp rioiir. 

Salt. 

Peinìer. 


Cook stoek, ehe.stnnts, onion, and eelery salt ten min- 
ntes; riih throiijíh sieve, add niilk, and bind. Season 
witli salt and pepper. 


Mulligatawny Soup. 


n enps White SteKik II. 

* 1 enp toniatoes. 

( )nion, ent in sliees. i 

Carrot, ent in enhes, V enp eaeh. 

(’elery. ent in enhes, ) 

1 pepi»er, finely ehopiHHÌ. 

1 applo, slieed. 

1 enp raw ehieken, ent in diee. 

r 


enp bntter. 

(3 enp tìonr. 

1 teasiìoon enrry 

powder. 

Hlade of inaee. 

2 oloves. 

.Sprig of parsley. 
Salt and jiepiier. 

Freneh Che/. 


Cook vefietables and ehieken in bntter nntil brown; 
add tloiir, enrry powder, inaee. elov’es, parsley, stoek, 
• and toniato, and simmer one honr. Strain, re.serve 
ehieken, and nib vejretables throngh sieve. .\dd ehleken 
to strained sonp, sea.son witli salt and pepper, and serve 
with boiled riee. 
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Moek Turtle Soup. 


1 ealí’8 bead. 

0 eloves. 

tg teaspoon jK'ppereorns. 
(> allHpiee berries. 

2 sprigs tbvine. 

^3 enp slieed onion. 

eiip earrot, cut in tliee. 


2 enps l)ro\vn stoek. 

^ eiip biitter. 

}ó cup tlour. 

1 cup stewe»l and strained 
toinatoes. 

.Iuice }4 lemon. 

Madeira wine. 


eiean aiid \vasb ealf’s head; -soak one boiir in eobl 
\vater t(X^w>vcr. C(M)k iintil kMider in tbree (piarts boil- 
ing salted \vater (to wliicli seasoniiig and vegetables 
liave been added). Keinove bead; 1 m>ì 1 sbK'k nntil re- 
dneed to one qnart. Straiii and c(m>1. Melt and brown 
bntter, add floiir, aiid stir niitil \vell bro^vned; then iioiir 
on slo\vly bro\vn stoek. Add liead-stoek, tomato, one 
enp faee meat eiit iii diee, and lemon jniee. Simmer lìve 
miiintes; add Royal C’nstard eiit iii diee, and Ralls, 
or Foree-meat lialls. Add .Madeira wiiie, salt, and pei^ 
per to ta.ste. 


eonsommé. 


3 Ibs. lieef, poorer part of round. 

1 Ib. marroW-bone. 

.3 Ibs. kmiekle of veal. 

1 quíirt ebieken stoek. 

Carrot, y 

Tiirnip, >• enp eaeb, eiit in diee. 

Celery, ) 

}^ cup slieed onion. 

C’nt beef in one and one-li.alf ineb onbes, and brow’n 
one-half in some of the marrow from marrow-l>one; pnt 
remaininí; half in kettle with eold \vater, add veal ent in 
])ieoes, browiUMl meat, and l>ones. Let stand one-half 
lionr. Ileat slo\vly to boiling jM)int, and let simmer thrte 
honrs, removiiiíi sonm as it forms on top of kettle. Add 
one (piart liípior in which a f(>\vl \vas eooked, and simmer 
t\vo bonrs. Cook earrot, tnrnip, onion, and eelery iu 


2 tablespoons bntter. 

1 tablespoon salt. 

1 teaspooon peppereorns. 
4 eloves. 

3 sprigs thyme. 

1 sprig marjoram. 

2 sprigs parsley. 

bay leaf. 


SOUPS. 
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butti*r fìve iiiiiiiites; tlieii add to soiij), with reinaiiiiiig 
sensoiiings. Cook one aiid one-lialf hours, strain, eool 
quiekly, reinove fat, and elear. 

eonsotnmé à la Royale. 

eonsoininé, served with Ho^'al Custard. 

Gonsommé au Parmesan. 

Consoininé, serv'ed with Parinesaii Páte à Chou. 

Gonsommé aux Pàtes. 

Consoininé, serveil with noodles. inaearoni, spaghetti, 
or any Italian pastea, tìrst eookeil in boilJng salteil 
water. 

Gonsommé Golbert. 

To 8ix eiips eonsoininé add one-thinì enp eaeh of 
e^KikiHl green peas, tìageolets, earrots eiit iii sinall enbes, 
and eelery ent in sinall pieees. Serve a [loaehed egg iii 
eaeh plate of sonp. 

Gonsommé with Vegetables. 

Consoinin(^, served with Freneh string bean.s, and 
eooked earrots eut in faney shajK's with Freneh vegetable 
entters. 

Gonsommé Princt:8s. 

Consoinm(C serv’ed with green peas and eooked ehieken 
ineat eiit íii sinall diee. 


SOUPS WITH FISH STOGK. 
eiam Bonillon. 

IVash and seriib with a bnish oiie-half peek elams, 
ehanging the water several tiines. Piit in kettle with 
thr(‘e eiips eold water. eover tighth’, and steam iintil 
shells are well opened. Strain liipior, e(x>l, and elear. 
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OyBter Stew. 


cup biitter. 
tablesjKKjn salt. 


1 quart oysters. 

•1 eiips sealileii niilk. 

U‘aspoon jiejiiifr. 

eiean oysterH liy plaein»i in a eolander and ponrinfí 
over thenrthree-fonrths enii eohl waU*r. Carefully piek 
over oysters, reserve liíinor, and heat it to boilintí point; 
Htrain yirmifrh dmible eheese eloth, a.hl oysters, and eook 
nntil oysters are jilmnp and ed;res beíiin to enrl. Heinove 
ovsters with skinnner, and pnt in tnreen wi1h bntter, salt, 
aìid pepper. Add oyster liipior, strained a seeond tnne, 
and inilk. Serve with oyster eraekers. 


Seallop Stew. 


Mako as Oyster 8tow, nsing one (jnart seallops in plaee 


of oysters. 


Oyater Soup 


1 quart oysters. 
4 eiips niilk. 

1 sliee onion. 

2 stalks eelery. 
2 blailes inaee. 


Sprig of parsley. 
Uit o£ bay leaf. 
t' enp bntter. 

enp thmr. 

Salt and jiepper. 


eiean and piek over oysters as for Oy.ster Stew; re- 
serve Ihpior, add oysters .siightly ehoiiped, and heat sh)wly 
to boiling point. Strain thrmigh eheese eloth, reheat 
rKpior, and thieken with bntter and llmir eiMiked together. 
Seald milk with onion, eelery, maee. parsley, and l*ay 
leaf; remove seasonings, and add to oyster Ihjnor. Sea- 
son with salt and pepper. 


Freneh Oyster Soup. 


1 qiiart oysters. 

4 enps inilk. 

1 sliee onion. 

2 blades niaee. 

Make as Oyster Smip. adding yolks of eggs, slightly 
beaten, jnst bèfore serving. Oarnish with Fish t^nenelles. 


eiip butter. 

I3 enp floiir. 
Yolks 2 eggs. 
Salt and jH-piier. 


sori's. 
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Oyater Gumbo. 


1 pìnt oysters. eaii okra. 

4 eiips lish stoek. ean toinatoes. 

cup bntter. isalt. 

1 tablespoon choj>pt‘d onion. Pepjier. 

eiean, jiiek over, aiul jiarboil oysters, draiii, and arld 
oyster liipior to Hsh stoek. Cook onion lìve ininntes in 
one-half the biitter; add to stoek. Then add okra, toina- 
toes heateil and draineil froin soine of their liijiior, ovsters, 
and reniaininjí bntter. beason witli salt and jiepjier. 

Pish Stoek is tlie liijnor obtained by eovering the head, 

tail, skin, bones, and sniall (|nantity of ílesh adlierinj? to 

bones of lish, « ith eold water, bringiiig slowly to iMiiling 

jioint, siininering tliirty ininntes, and straining. 

' > 

% 

eiam Soup with Poaehed Eggs. 


1 qnart clam.s 
4 enps miik. 

1 sliee onion. 
}4 eiip bntter. 


enp flonr. 

1 '2 teas}X)ons salt. 

^ tea.sjìooii jM‘|)j)er. 
Few gratiiigs imtmeg. 
\\ hites ’2 eggs. 


eiean and jiiok over elanis, nsing tliree-fonrths eiij) eold 
water; reserve liqnor. Pnt aside soft jiart of elains; 
finely ehoj) hard part, add to Iiqnor, briiig gradnally to 
iMiiling jM)int. strain, then thieken with biitter and ilonr 
eooked together. Seald niilk with onion, reinove onion, 
add niilk and soft jiart of elams to stoek; eook two miii- 
ntes. Add seasoiiings, and jionr over whites of eo'gs 
lieaten .stiff. 


eiam and Oyater Soup. 


1 piiit elams. 

1 j)int oystors. 
4 eiijìs milk. 

1 sliee onion. 

2 blades maee 


.‘^j>rig of j)ar.sley. 
Hit of hay leaf. 
Is eiip biitter. 

}4 cup floiir. 

Salt and j)ep}>er. 


riean and piek ovor oysters, iising one-third eiij) eold 
water; reserve liqnor, and add oy.-ters slightly ehoj)j)o.l. 
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eiean and piek over elams, reserve liqnor, and add to 
hard part of elains, finely choppe<l; i)ut aside soft part of 
elams. Ileat slowly U) boiling point elams and oysters 
with liípior from both, strain throiigh eheese eloth. Seald 
milk with onion, maee, parsley, and bay leaf; remove sea- 
sonings, and add milk to stoek. '1 hieken with biitter and 
lloiir eooked together, add soft part of elams, and eook 
two mimites. Season with salt and pepper. 


Gream of Clam Soiip. 

Make as Freneh Oyster Soijp, nsing elams in plaee of 
oysters. 

Lobster Bisque. 

2 Ih. lobster. K cup hntter. 

2 enps eold water. M honr. 

4 ciq>s inilk. IX tea.Hj)oon8 salt. 

Few grains of eayenne. ' 

Kemove meat from lobster shell. A<ld <*ol<I watcr to 
l)o<ly bones an<l tongh en<l of claws, ent in jtieees; bring 
slowly to boiling \)oint, aml eook twenty mimites. Drain, 
reserve liepior, and thieken with bntter an<l llonr e^mkiMl 
together. Seahl milk with tail meat of lobster, finelj 
cho|)i)e<l; strain, aml a<l<l to Ihjnor. Season with salt and i 
eayenne; then a<l<l tt*n<ìer claw meat, cut in <licc, an<l 
IhkIv meat. When eoral is foiind in lobster, wash, ^ijie, 
foree throngh fine strainer, j^nt in a mortar with bntter, 
work nntil well blen<le<l, then a<l<l flonr, aml stir into soiij). 

If a rieher souj) is desire<l, hite Stoek may be used in 
jjlaee of water. 
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1. Saiieepan, with pnréo gtrainer and potato ma«her. 

2. Pnrée strainer. 

3. Soiip kettle. 


eiIAPTER IX. 


SOUPS WITHOUT STOGK. 


Blaek Bean Soup. 


1 pint blaek beans. 

2 qiiarts eoltl water. 

1 small onion. 

2 stalks eelery, or 

tea8|ioon eelery salt. 
table.spoon salt. 


teaspoon jiepper. 
^ tea.spooii innstnril. 
Few jfrains eayenne. 

3 table.spoons bntter. 
T'j tablespoons flonr. 


2 hartl lioiletl eggs. 
1 letnon. 


Sojik beans over night; in the inorning drain and 
add eold v\ater. Sliee onion, and eook flve mimites witli 
lialf tlie bntter, adding to lieans, with eelery stalks 
broken in pieees. Siinmer three or foiir honrs, or imtil 
beaiis are soft; add more water as water boils away. 
Rnb throngh a sieve, reheat to the ìioiling i>oint, and aiid 
salt. pepper, nni.stard, and eayenne well mixed. Hind 
vvitli remaining bntter and flonr C(M)ked together. Cnt 
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ejsgs in tliin sliees, ttinl lemon in thin sliees, removing 
seetls. Put iu tureeu, and strain the soup over them. 


Baked Beaii Soup. 


3 cups eold baked beans. 

3 pints water. 

2 sliees onion. 

2 stalks eelery. 

1*^ cu|is 8tewed and strained 
tomatoes. 


2 tablespoons bntter. 

2 tablesjtoons Honr. 

1 tablesiioon Chili saiiee. 
Salt. 

Pepper. 


Pnl tho first fonr ingri'dients in saiieeitan; simmer 
tliirty minntes. Knb tlirongli a sieve, iuld tomato and 
('hili Bttiiee, season to taste with salt and i»epiK;r, and 
liind with the bntter aml tlour eooked together. 


Cream of Lima Bean Soiip. 

1 cup dried lima beans. 1 cup eream or milk. 

3 pints eold water. 4 tablespooiis biitter. 

2 sliees onion. 2 tablespoons flonr. 

4 sliees earrot. 1 tea.spoon salt. 

teaspoon pepper. 

.Soak beans over night; in the morning drain and add 
eold water; emik nntil soft, and rnb tliroiigh a sieve. 
Cut vegetables in small cul>es, and eook tlve minntes in 
half the bntter; remove vegetables. add Honr, salt, and 
lH‘pper, and stir into boiling soiip. .Vdd eream, reheat, 
strain, and add remaining bntter in small pieees. 


Gelery Soup. 


3 eiips eelerj' (iii one-half ineh 
pieees). 

1 piiit lioiling water. 

2 eiips milk. 


1 sliee onion. 

3 tablespoons biitter. 

eiip floiir. 

Salt and pepper. 


IVash and serape eelery liefore entting in iiieees, eook 
in boiling water iintil soft. nib throngh a sieve. Seald 
milk with the onion, remove onion, aml .add milk to eel- 
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ery. liiml witii bntter aiid tloiir eooked U)gether. Siea- 
son witli salt and pepper. Onter and old stalks of eelery 
may be ntiiized for sonps. 


Corii Soup. 


1 ean eoni. 

1 piiit l>oiling water. 
1 pint inilk. 

1 sliee onion. 


2 tablespoons biitter. 
2 table.s{>oon.s flour. 

1 tea.s|>oon .salt. 

Kew grains {>e|>|x*r. 


eiiop the eorn, add water, and siininer twenty ininntes; 
rub tlironiíh a sieve. Seald inilk *with onion, reinove 
onion, and add inilk to eorn. Hind with l>utter and lloiir 
eooked together. Add salt and {>e|)|)er. 


Halibut Soup. 


cup eold boiled halibut. 
1 {>int inilk. 

1 sliee onion. 
niade ofinaee 


3 table.s{>oon8 bntter. 

1 >2 tabIes{>oons floiir. 
>2 tea.s|>oon salt. 

Kew graiiis {X‘{>{>er. 


Hiib fish throngh a sieve. Seald inilk with onion and 
m.aee. líeinove seasonings, and add fish. Hind with 
half the biitter, and íloiir, e<M)ked together. Add salt, 
l>epl)er, and the remaining biitter in small pieees. 


Pea Soup. 

1 ean Marrow'fat peas. 1 .sliee onion. 

2 teasix)ons sngar. 2 talile.spoons biitter. 

1 ipiart eokl water. 2 tables{)oons floiir. 

1 {>int inik. 1 tea.s{x)on .salt. 

tea.spoon {>ep{>er. 


Drain peas from their liqnor, a<ld sngar and eold wator, 
anil siminer twenty minntes. Rub throiigh a sieve, re- 
heat, aiiil tiiieken with biitter anil flonr eooked together. 
Seahì milk with onion, remove onion, an<l add milk to 
pea mixture, sea.son with .s.alt .anil {K^pper. Peas too old 
to serve as a vegetable may be ntilizeil for sonps. 
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Split Pea Soup. 

1 cup dried split i^eas. » tablesiKJons biitter. 

2>é quarts eold water. “2 tablesi>oons flour. 

1 pint milk. 1/S teasiKX)n8 salt. 

onion. H teasiKKjíi i>epper. 

Piok over peas and soak several lioiirs, drain, a<l(l eolil 
water and onion. Siminer tltree or fonr honrs, or nntil 
soft; rnb throniíh a sieve. Add bntter and flonr eooked 
together, salt, and pepper. Dilnte with milk, adding 
mort* if neeessarv. 4'he water in which a hani has betn 
eooked may be nsed; in siieh ease omit salt. 


Kornlet Soup. 


1 ean kornlet. 

1 pint eold water. 

1 (piart tnilk, sealded. 
1 table.spoons bntter. 

Cook 
a sieve, 
ntes; 

into boiling sonp. 


1 tablespoon chopi>ed onion. 
4 tablesiKtons floiir. 

teasiK)ons salt. 

Few’ grains i>epper. 


kornlet in eold water twentv minntes, rnb throngh 
and add milk. Fry bntter and onion three min- 
remove onion, add flonr, salt, aiul pepper, and stir 


Potato Soup. 


3 potatoes. 

1 (piart inilk. 

2 sliees onion. 

4 tablespoons biitter. 
2 tablespoons flonr. 


1teaspoons salt. 

teasiKíon eelery salt. 

34 teasiKK)!! pepiter. 

Few grains eayenne. 

1 tea-spoon chopi>ed parsley. 


Cook potatoes in boiling salted water; when soft, rnb 
throngh a strainer. Seald milk with onion, remove onion, 
and add milk slowly to iiotatoes. Melt half the bntter, 
íul(l dry ingredients, stir nntil well mixed, then stir into’ 
boiling sonp; eook one minnte, strain, adil remaining 
biitter, and sprinkle w'ith parsley. 
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SwisB Potato Soup. 

4 sniall potatoes. ^ oiiion. 

1 large Hat wlnte tnrnip. 4 tables|X)ons biitter. 

:i oiips boiling water. cup Hour. 

1 (jnart sealded niilk. tea.s{K)ons salt. 

% tea.spoon pep|)er. 


ash, pare, aiul ent |)<)tatoes in halves. \Va.sh, pare, 
and cut tiirnips in one-(iuarter ineh sliees. ParlMiil to- 
gether teii miiiiites, drain, add onion cut in sliees, and 
three eiips boilmi; water. C()ok imtil vegetables are soft; 
drain, reserving the water to add to vegetables after rub- 
bing tliem throngh a sieve. Add milk, rpheat, and bind 
with biitter and floiir c(M)ked together. .Season with salt 
and pepiier. 

Salmon Soup. 

ean salnion. 4 table.si)oon8 floiir. 

1 (piart sealded inilk. 1tea.si)oon8 .salt. 

2 tablesi>oon8 biitter. Few' grains ix(pi)er. 


Drain oil from salmon, reinove skiii and l)one.s, rnb 
tlirongh a sieve. Add gradnally the milk, season and 
bind. 


Squash Soup. 


^ cup eooked sfinash. 
1 quart inilk. 

1 sliee onion. 

2 tablc.si)oon.s bntter. 


•‘1 tablesixx»ns flonr. 

1 teaspoon salt. 

Few grains pepper. 
teaspfMìn eelery salt. 


Kiib 8quash throiigh a sieve liefore measiiring. .Seald 
milk with onion, remove onion, and add milk to 8quash, 
sea.son and bind. 


Tomato Soup. 

2 tea8p(X)n.s .sngar. 

1 teaspoon salt. 
teaspoon soda. 

2 tablesp<x)n.s bntter. 
tablespíK^ns flonr. 

Cook the rirst six ingredients twenty minntes; strain, 
add salt and soda; bind, and strain into tureen. 


1 ean toinatoes. 
1 pint water. 

12 ix'p|)ercorn.s. 
Hit of bay leaf. 
4 eloves. 
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Gream of Tomato Soup. (Moek Bisque.) 


ean toinatoes. 

2 teasi>oons sngar. 

teasiHMin soda. 

1 quart niilk. 


1 sliee onion. 

4 tablesjioon.s flonr. 
1 tea.sixx)n sall. 

)3 teasiMxtn iH-piM'r. 
>3 enp bntter. 


Seald milk witli onion, reniove onion, and thieken m\lk 
with Honr tlilnted with eohl water nntil thin enon»:h to 
poiir, beine: earefnl that the mi.vtnre is free from himiis; 
eook twentN’ minntes, stirrino eonstantly at tìrst. C’tM>k 
tomattH's with stioar liftt'en miniites, athl siMla. and nib 
throii'rh a sieve; eoinbine mi.\tures, and strain into tiireen 
over biitter, salt, and iiepper. 


Vegetable Soup. 


tj enp earrot 
enp turnii*. 
).^ enp eelery. 

1 í.j enps iMjtato 
onion. 


1 (inart water. 
á tablespoons bntter. 
tablesiHion finelv 
eliopiHMl parslev. 
Salt and iH?itiH*r. 


Wash and sorai>e a small earrot; ent in qnarters lenjrth- 
wise; ent (inarters in thirds lenjíthwise ent strips thns 
made in thin sliees erosswise. ash and pare half a 
tnrnip, and ent and sliee same as earrot. Wash, pare, 
and ent potatoes in small pieees. Wash and serape eelerv 
and ent in <inarter-ineh pieees. Trepare vejretables Itefore 
measnrinjí. Cnt onion in thin sliees. .Mix vejjetables (ex- 
eept potatoes), andemtk ten minntes. in fonr taltlespoons 
bntter, stirrinjí c*onstantly. Add potat(M‘s. eover, and eistk 
two minntes. Add waU“r, and boil one honr. Ih at with 
spoon or fork to break vegetables. .\dd remaining bntter 
and parsley. Sea.son with salt and pepper. 
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CHOWDERS. 


Corn Chowder. 


1 oan eorn. 1 .siimi onion. 

4 enps potateM's, eiit in 4 cups seaMed niilk. 

^ ineh sliees. ' 8 eoininon cracker.s. 

1 ineh cul)e fat .salt jKirk. d tablesjMHins Initter. 
Salt and j>ejij)er. . 


Cut jMirk in sinall jiieees and try ont; add onion and 
eook fìve ininntes, .stirring often that onion inay not Inirn; 
.strain fat into a stewj)an. 1‘arboiJ i)otatoe.s five niinntes 
in boilin^ water to eover; drain, and add jiotatoes to fat; 
then add two cnj)s boilinj; water; eook nntil j^otatoes are 
soft, add eorn and inilk, then heat to lH>iling j)oint. Sea- 
son with sait and jM'j)j)er; add bntter, and eraekers sjilit 
and .soaked in enongh eold inilk to inoisten. Keinove 
eraeker.s, tiirn ehovvder into a tnreen, and jnit eraekers on 
toj). 


Fish Chowder. 


4 Ib. eod or haddoek. 

0 ciij>s j)otatoes cut in ineh 
sliees, or 

4 cups potatoes ent in 
^ iiieh cuIm)s. 

1 .slieed onion. 


1 14 ineh cul)e fat salt j)ork. 
1 tablespoon .salt. 

}4 teasjMM)!! j)ej)jM-r. 

table.sj)oons biitter. 

4 cuj)s sealded milk. 

8 eoinmon eraekers. 


Order the tìsh skinned, biit head and tail left on. Cut 
off head and tail and reinove fìsh from baekbone. Cut 
fìsh in two-ineh jiieees and set aside. Pnt head, tail, and 
baeklHine broken in jiieees, in stevvpan; add tvvo enj^s 
eold vvater and bring sIowIy to boiling jioint; eook twentv 
ininntes. Cut salt jmrk in sinall jiieees and try ont, add 
onion, and fry fìve ininntes; strain fat into stevvjian. 
Parboil jiotatoes five ininntes in l)oiling water to eover; 
drain, and add j)otatoes to fat; then add two cuj).s boiling 
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wat€r and eook five minntt's. Add luiuor drained from 
hones and tìsli; eover, and simmer ten miniites. Adil milk, 
salt, iHípper, biitter, and eraekers split and soaked in 
enougli eold milk to moisten. Pilot bread is sometimes 
used in plaee of eommon eraekers. 


Couuecticut 

1 Ib. eod or haddoek. 

4 enps potatoes cut iii ^4 
iiieh eiibes. 

\% ineh cul)e fat salt jKirk. 

1 slieed onion. 

Prepare 
bones for 
L’se tomatoes in 
jnst before serving. 


Chowder. 

cups 8tewed and 
8traine<l tomatoes. 
3 tablhspooiis bntter. 

% eiip eraeker eriimbs. 
Salt and jx*pper. 


as Fish eiiovvder, nsing liijnor ilrained from 
eo<jking potatoes, instead of ailditional water. 
plaee of milk and add eraeker ernmbs 


eiam 

1 quart elams. 

4 enps potatoes ent in 
^ ineh diee. 

1 ineh cube fat salt pork. 
1 slieed onion. 


Chowder. 

1 tablesp(X)n salt. 

teaspoon pepper. 

4 tablespoons bntter. 
1 enps sealded inilk. 
8 eommon eraekers. 


eiean and piek over elams, nsing one eitp (íold water; 
drain, reser\'e liqnor, lieat to hoiling point, and strain. 
eiioi) finely hard part of elams; ont pork in small pieoes 
and trv oiit; add onion, fry five minntes, and strain into a 
.stewpan. Parboil ]H)tatoes five minntes in boiling water 
to oover; drain and pnt a layer in bottom of 8tewpan, 
add olioppod elams, sprinkle with salt and pepper, and 
dredge generonsly with flonr; add remaining potatoes, 
again sprinkle with saltand pepper, <lredgc with flonr, and 
add two and one-half onps boiling water. C<x)k ten min- 
ntes, a<l<l milk, soft part of olams, aml bntter; boil three 
minntes, and add eraokers split and soaked in enongh 
eold milk to moisten. Reheat elam water to boiling point. 
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an<l tbieken with one table8[X)on biitter and ílonr eooked 
together. Add to chowder jnst before seri'ing. 

rhe elain water has a tendeney to eaiise the milk to 
separate. henee is ad<led at the last. 


Lobster Chow<ier. 


2 Ih. lobster. 

table8p<x)ns biitter. 

2 eoinnion eraekers, 
íinely pounde<l. 

Paprika 


4 eiips niilk. 

1 .slieeonjon. 

1 cup eohl water. 
Salt. 

or eayenne. 


Keinove meat from lobster shell an<l ent in small <lice. 
Cream tw<) tnbIes])oons bntter, a<l<l liver of lobster (green 
part), an<l eraekers; seahl milk with onion, remove onion 
an<l a<hl milk to mixtnre. (^mk IkkIv bones ten minntes 
in eohl wab'r to eover, strain, an<l a<hl to mixture with 
lobster diee. Season with salt an<l paprika. 
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eiIAPTEK X. 

SOUP GARNISHINGS AND FORGE-MEATS. 
erisp eraekera. 

Split eommon oniekers aml spreatl thinly witli bntter, 
allo\ving one-fourth U*as|Hsm biitter to eaeh half eraeker; 
put in pan aml bake iintil ilelieaU*ly browued. 

Croíltou8 (Daehess Cru8ts). 

C’ut stale bread in one-tlhrd ineh sliees, remove eriist.s, 
and spread thinly \vith bntter. Cut sliees in one-third 
ineh eubes, put in pan aml bake nntil delieately bro\\ned, 

or fry iu deep fat. 


Imperial Stieks. 

('iit stnle bread in one-tlhrd ineh sliees, remove ernsts, 
spread thinly \vith bntter, aml eut sliees in one-third ineh 
strips; put in pan aml bake imtil delieately bro\vne<l. 

Egg Balls. 

Yolks 2 hard lioiled ejíjís. Fe\v grains eayenne. 

tea.si)oon salt. }4 tea.spoon nielted bntter. 

Kub yolks throngh sieve, add seasoihngs, and moisten 
with ra\v egg yolie to make of eonsisteney to handle. 
Shape in smíill balls, roll in tlonr, and santé in bntter. 
Serve in Brown Sonp Stoek, Consommé, or .Moek Turtle 
Soiip. 
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Egg Custard. 

Yolks 2 eggs. Few grains salt. 

2 tablespooiis milk. 

Beat eggs slightly, a«hl inilk an.l salt. Pour iiito sinall 
Inittere.l cup, plaee in pan of liot water and Imke iintil 
finn; oool, reinove froni cup, and cut in faney shapes witli 
Fren<*h vegetahle entters. 


Royal Cu8tard. 

Volks 3 eggs. ^ teaspoon salt. 

grating nntnieg. 

eiip Consoininé. Few grains eayenne. 

Heat eggs slightly, add Consoniiné and seasoniníís 
Ponr into a sniall l.ntk^red tin inoiild, plaee in pan of hot 
water and Imke nntil fìrin; eool, reinove froni monl.l, and 
eiit in faney shapes. 

Noodles. 

^ h^aspoon salt. 

Klonr. 

Beat efr^ slightly, add salt, and floiir enongh to make 
very stiff .loiigh; knead, toss on slightly floiired l)oar.l, 
and roll thinly as possible, which m.ay l>e ks thin as paiier. 

( ovíir with towel, and set .osi.le for twenty minntes; then 
eut 111 faney shapes, iising sharp knife òr Freneh vege- 
table entter: .ir the thin sheet mny be r.)lle.l like jellv- 
roll, cut in sliees as thinly as jio.ssible, and pieees unrolle.Ì. 
Dry, an.l when nee.le.l ('ook twenty minntes in boiliní>- 
salted iiater; .ìrain, an.l a.1.1 to s.nip. 

NoTMlles may l>e serv(‘.l as a vegetable. 


Fritter Beans. 


1 egg. 

2 t.ablesj>oons milk. 


^4 tea.s]>oon .salt. 
cup flonr. 


Beat egg nntil light, arhl milk, snlt, ainl Hoiir. mt 
throiigh col,iiuler or pnstry tiilw into deep íat, aiid frv 
uutu browu; drain on browu paper. 
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Pàte au Chou. 

2).j tablespooiis milk. tea.spoon salt. 

toa.spoon lard. H enp floiir. 

L;í tea.sp<x)n butter. 1 

Heat biitter, lard, ainl milk to lioiling point, add flonr 
and salt, and stir vijíoroiisly. Koinovo from fire, add 
egg nidieaten, and stir iintil well mixe<l. C<m) 1, and drop 
sinall pieees from tip of teaspoon into deep fat. Fry 
nntil brown and erisp, and drain on l)rown paper. 


Parmesan Pàte au Cliou. 

To Páte au C’liou mixture add two tablespoons <irate<l 
Pannesan elieese. 

White Bait Garnish. 

Koll trimminjis of pnff paste, and ent in pieoes three- 
fourths ineh lon<i and one-eijihth ineh wide; fry in deep 
fat mitil well browned, and drain on brown paper. Serve 
on folded napkin, to be pas.sed with soiip. 


Pish Foree-meat. 

U cup fine stale brea<l eraiiibs. 1 efíS. 

14 cup milk. 73 c>ip raw fi.di. 

C<M)k bread aml milk to a paste, add egn well beaten, 
and fish poun<le<l and foreed throu«ih a pnre'e strainer. 
Season with salt. A meat ehopiier is of great assistanee 
in making foree-meats, as raw lìsh or meat may be easily 
foreeil throngh it. Itass, lialibut, or piekerel are the best 
fish to use for foree-meat. Foree-meat is often shapeil 

into small balls. 


eiam Poree-meat. 

Follow reeipe for Oyster Foree-meat, using soft part of 
elams in plaee of oystei’s. 
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Salmon Foree-meat 

cup milk. 1 egg. 

^ eiip 8oft Htale hread eriiinbs. 2 tableHiHtoiis melted butter. 
cup eold flaked salmon. teasiKHm salt. 

. 2 tablespoons eream. Few grains i)epiH?r. 

C(M>k milk Hiid bread eriimbs U?ii iniiintes, add salmon 
ehopped and rnblied tlirongli a sieve; tlien add eream, 
egg slightly beaten, melted biitter, salt, and iMjpper. 

Oyster Foree-meat. 

To Fish Foree-meat add one-fonrth small onion, finely 
ehopped, and fried live minntes in one-half tablesiioon 
bntter; then add oiie-third cui> soft part of oysters, par- 
lM>iIed and linely ehopptHl, one-third eiip mnshrooms finely 
ehopped, and one-third enp Thiek White Sanee. Season 
with salt, eayenne, and one teaspoon linely chopi>ed 
parsley. 

Ghieken Foree-meat L 

eiip fine Hlale bread erniiibs. ^ eiip breast raw ehieken. 

>8' eiip milk. Salt. 

2 tablesiXK>iis biitter. Few grains eayeniie. 

\Vliite 1 egg. Slight grating niitnieg. 

C<M)k bread and milk to a paste, add bntter, white of 
egg lieaten stiff, and sea.sonings; then add ehieken ponnded 
and foreed throngh pnrée strainer. 

ehieken Foree-meat II. 

•>8 breast raw ehieken. Pepper. 

\V hite 1 egg. Slight grating nntmeg. 

lleavy ereani. 

eiiop ehieken fìnely, or foree throngh a meat ehopper. 
I’oiind iii mortar, add gradiially white of egg, and work 
nntil smooth; then add heavy ereain slowIy iintil of right 
eonsisteney, whieh ean only Ìm* determinetì by eooking a 
sm.all ball in boiling salted water. Add seasonings, and 
rub through sieve. 
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Queuelles. 

f^iienelles are inade from any kind of foree-ineat, shaped 
in small balls or l)etween tablesp(x)ns, making an oval, or 
by foreing mixture tlirongli pastry bag on biittered pa|>er. 
They are eooked in lioiling salted water or stoek, and are 
served as garnisli to 8oups or other dishes; when served 
with sanee, they are an entrée. 


rrsH. 
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FISH. 

"I'IIK iiif. 1 t oí fish is the aniiiial footl next in iinportanoe 
to that of birds and nmimnals. Fish ineat, witli Imt 
few exeeptions, is less stiinnlatinjí and noniishinír than 
nieat of other aniinals, bnt is nsiially easier of digestion. 
• alnion, inaekerel, and eels are exeeptions to these rnles, 

<ligestioii. 

\\ liiti-hhHKled fi.sh, on aeeonnt of tlieir easy digestibil- 
ity, are espeeially desirahle for those of sedentary habits. 
Pish is iiot reeoniinendeil for brain-w.,rkers on aeeonnt 
ot the large anioiint of pliosphorns (aii elenient abonnd- 
•nK lai-gely in nerve tissne) whieh it eontains, bnt beeanse 
<>í its easy digestibility. It is a eonee<led faet that nianv 
íish eontain less of this eleinent than nieat. 

Fish nieat is generally eonsidered ehea|>er than meat 
of other nniinals. 'J'his is trne when eonipareil M ith the 
better ents of nieat, biit not so when conipare<l with 
eheaper ents. 

lo obtain froin íish its greatest vahie and flavor it 
shonld be eaten fresh, and in sea.son. Tiirliot, whieíi is 
iinprovtil by keeping, is the only exeeption to tliis riile. 

To Delenaine Fre.><hness of Fhh. Exaniine the flesh, 

an. it 8h.,nI.I 1 k‘ firni; the eye.s and gills, and thev shonl.l 
be bright. 

Broiling ainl baking are la-st ineth.Kl.s for e<M,king fish 
WI.ite-bIo„ded fi.sh niay often be frie.l, bnt red-bI.Mxle.r 
rarely. Frozen ti.sh are iin.lesirable; bnt if use.l, shonl.I 
be thaw.*<l ni eol.l water jiist before e<M)king. 

On aeeonnt of its strong .slor, fish shonl.I never be piit 
in an ice-box with .itlier f<M,d, nnless elosely eovere.l A 
tm lard pail will be fonn.l nsefnl for tliis pnrpose. 
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White and Red Blooded Fish. 

IVhite-blíMMled IìhIi have fat Heereted in the liver. Ex- 
amples : C(kI, ha(hl<K*k, tront, tionnder, smelt, pereh, ete. 

Red-l»lo<Mled tish have fat distrihiited throiifíhoiit the 
flesh. hjxamples : Salmon, eels, maekerel, hhie-tish, sM'ord- 
fish, sliad, herrinf;, ete. 

Cod helonjís t<> one of the most prolifìe fish families 
((iadidoe), and is widely distrihnted thron^liont the north- 
ern and temperate seas of lK>th heinispheres. On aeeoiint 
of its ahiindanee, eheapness, and easy proeiirahility, it 
forins, from an eeonoinieal standpoint, one of the most 
important tìsh foods. C(kI liave l>eeii eaiijíht >veigliinj; 
over a hiindred ponnds, hnt avernge market e<Hl weigh 
from 8Ìx to ten ponnds; a six-ponn<l e<Kl measnres ahont 
twenty-three inehes in length. l..arge e<Kl are ent into 
steaks. 'l'lie skin <>f e<Kl is white, heavily inottled with 
gray, with a white line rnnning the entire length of fish 
on èither side. C<kI is eanght in shallow or deep waters. 
Shallow-water (mmI (eanght olT r<wks) is ealled r<x'k<*od; 
deep-water eod is ealled off-shore e<xl. H(K*k eod are apt 
to he wormy. C<kI ohtained otT George’s Hanks, New- 
fonndland, are ealled (leorge’s 0 (k 1 , and are oommeroially 
known as the hest fish. (^nantities <>f ood are prosorved 
hy drying and salting. Salted (ieorge’s o<mì is the hest 
hrand on the inarket. C<k 1 is in season thronghont the 
year. 

C(nl Lírer Oìl is ohtained from oods’ livers, and has 
great therapeiitie valiie. Isinglass, made from swimining 
hladdor of e<Ml, nearly e<inals in (inality that nmde from 
hladder of stnrgoon. 

Haddoek is more olosely allied to o<k1 than any other 
fish. It is smailer (its average weight l>eing ahont foiir 
poiiiids), and difTerently mottled. The distingnishing 
mark of the haddook is a hlaok line rnnning the entire 
length of fish on either sido. IIa<l<l<X‘k is fonnd in the 
same water and in oompany with ood, hnt not so ahnn- 
dantly. Like ock1, haddcx*k is oheap, anel in season throngh- 
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oiit the 3 'ear. Ilaihloek, when ilrieel, sinokeil, aiul salted, 
is known jis Finnan Jladdie. 

Halibnt is the hirgest of the HattÌHh family (l’lenro- 
neetidse), speeiinens havinjí heen ean<;lit weighing from 
three to fonr hnndred ponmls. Small, or ehieken, halihiit 
is the kind nsnally fonnd in market, and weighs from fif- 
teen to twenty-five iionnds. llalihnt are ilistinetively eold- 
water fish, heing eanght in water at from .‘12 ’ to F. 
'l’hey are fonnd in the North Atlantie and North Paeifie 
Oeeans, where they are nearly identieal. 'l'he halihnt 
has a eonipressed IhmIv, the skin on one skle being white, 
on the <íther light, or dark gray, and hoth eyes are fonnd 
on the dark side of head. Ilalihnt is in season throngh- 
ont the year. 

Turbot (ealleil little halihnt) is a speeies of the llattish 
family, heing smaller than halihnt, an<l of more delieate 
tlavor. 'l'nrhot are in season froin .lannarv to Mareh. 

Flouuder is a small ílatfish, whieh elosely resemhles 
the sole whieh is eanght in Knglish water8, and is often 
Herve<l nnder that name. 

Troiit are generall}' fresh-wah*r tish, varving mneh in 
size an<l skin-eoloring. J.,ake tront, whieh are the largest, 
reaeh their greatest perfeetion in hakes llnron, .Miehigan, 
and Snperior, hnt are f<)un<l in many lakes. Salmon tront 
is the name applie<l to tront eanght in New Vork lakes. 
lirook tront, eanght in hrooks and small lakes, are snpe- 
rior eating. 'l'roiit are in season from .\pril to .Vngnst, 
hnt a few are fonn<l later. 

Whitefi8h is the linest fish fonnd in the (ireat Lakes. 

Smelts are small salt M ater tish, an<l an* nsnall}’ eanght 
in temperate waters at the months of rivers. New Hrnns- 
'viek an<l Maine sen<l large <piantities of smelts to market 
S<*leete<l smelts are the largest in size, an<l (‘ommand 
higher priee. 'riie Massaehnsetts Fish and (lame Protee- 
tive Law forhids their sale from .Mareh lóth to Jiine Ist. 
Smelts are ahvays sohl by the ponnd. 

Bhiefish lielongs to the Pomatomidie family. It is 
widely distribnted in temiierate waters, taking ditferent 
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iiaines in <HfTcrtMit l(K-alitics. In New Knfiland and the 
.Middle States it is generally ealled liliielish, althoiijíh in 
sonie parts ealled Snappers, or Snappinf; Maekerel. In 
the Sonthern States it is ealled (ireenlìsh. It is in season 
in onr inarkets froin May to Oetoher; as it is frozen and 
kept in eold stora«;c froin 8Ìx to nine inonths, it niay be 
obtained thronfthont the year. 'riie heavier the lish, the 
better its (piality. ninelish \vt‘i<;h froni one toeight ponnds, 
and are froin fonrteen to t>vcnty-nine inehes in.Iength. 

Maekerel is one of the bcst-known food iishes, and 
is eanght in North .Vtlantie watcrs. Its skin is Instrons 
dark blne above, with wavy blaekish lines, and silvery 
Ih‘1ow, It soinetiines attains a length of eighteen inehes, 
Imt is nsnally less. Maekerel wcigh froni three-fonrths 
of a ponnd to tw(> iHmnds, and are sold by the pieee. 
They artí in season froin May Ist b) Scptcinb(‘r Ist. 
.Maekerel, whcn tirst in niarket, eontain less fat than later 
in the season, therefore are easier of digestion, 'l'he 
snpply of niaekerel varies gri‘atly from year to year, and 
soine vears is very sniall. JSjfdiiìsh nnn-ki'rel are foiiiid in 
watcrs farther sonth than eoninion niaekerel, and in onr 
niarkets (‘oniniand higher priee. 

Salmon live in both frt'sh and salt watcrs, always goiiig 
inland, nsnally to the head of rivers, diiring tlie spawn- 
ing seasoii. ’l'he yonng after a tinie seek salt watcr, bnt 
generally retnrn to fn^sli watcr. Kenobseot Kiver Salnioii 
are the best. and eonie froni .Maine and St. .lohn, Ncw 
l{rnnswick. 'riie average wcii;lit of salnion is froin tifteen 
to twcnty-lìvc poiinds. aiid tlie flesh is of pinkish orang<‘ 
eolor. Salinoii are in season froin .May to Septeniber, biit 
frozen salinon niay be obtained the greater part of th(‘ 
year. In tlie C’olninbia Hiver and its tribiitari(‘s salnion 
are .so abnndaiit that cxtcnsive eaiineries are bnilt along 
the banks. 

Shad, like salmon, are foiind in both salt and fresh 
water, always a.scen<Iing rivers for spawning. »Shad is 
eanght on the Atlantie eoast of the ITnited States, and its 
eaptnre eonstitntes one of the niost important tìsheries. 
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Shael have a silvery hiie, which heeomes ì^lnish on the baek; 
they vnry in lenj^th froiii eij^hteen to tiventy-eijíht inehes, 
and are ahvays sold liy tlie pieee, priee lieiiig irrespeetive 
of size. Javk nhad are nsnally eheaper than roe shatl. 
'l'he roe of shad is highly esteemed. Shad are in season 
from .íaniiary to .Tnne. First shatl in market eome from 
Klorida, aiid retail from one and one-half to two dollars 
eaeh. The finest eome from New I{rnnswiek, and appear 
in market abont the fìrst of ^íay. 

Cariare is the salted roe of the stnrgeon. 

Herring are nsnally smoked, orsmoked anil salted, and, 
being very eheap, are a most eeonomieal foiMl. 


SHELLFISH. 

I. Bivalve Mollnsks. 

Oysters are mollnsks, having two shells. 'Fhe shells are 
on the right and left side of the oyster, and are ealled 
right and left valves. 'l'he one npon whieh the ovster 
rests, grows faster, beeomes deeper, and is known as the 
left valve. 'l'he valves are fasteiKKl by a ligament, whieh, 
oii aeeonnt of its elastieity, admits of ojiening and elos- 
ing of the shells. ’l'he oyster eontains a tongh mns<*Ie. 
by whieh it is attaehed to the shell; the ImhIv is made iip 
largely of the liver (whieh eontains ffl/ft'or/en, aniinal stareh), 
and is partially snrronnded by ílnted layers, whieh are the 
gills. Natnral oyster beds (or banks) are fonnd in shal- 
Iow salt water having stony iMittoin, along Ihe entire 
.Vtlantie eoast. 'l'he oyster in<liistry of the worl<l is eliieHv 
in the Unit<*<l States and Franee, an<l on a<*eonnt of its 
inerease many artilì<*ial be<ls have beeii pre|)are<l for ovster 
enltnre. Oysters are fìve years ohl before snitable for 
eating. Hlne Points, whieh are small, plnmp oysters,. take 
their naine from lílne Point. Long Island, from which 
plaee thoy originally <*ame. 'l'heir popiilarity grew so 
rapidly that the siipply beeame ina<le<{Uate for the demand. 
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and any small, pliiini) oysters were soon sold for Tílne 
l’oints. I)nrin}r the oyster season they form the fìrst 
eonrse of a dinner, served raw on the lialf-shell. In onr 
markets, seleeted oysters (which are extremely larjje and 
nseil for broiling), l’rovidenee Itiver, and Norfolk oysters 
are familiarly known, aiul, taken ont of the sliells, are sold 
by tlie (inart. Farther sonth. they are sold by eonnt. 

Ovsters are ol)tainal)le all the vear, bnt are in season 
%■ *■ 

from SeptemlK'r to May. Dnring the snmnier months 
thev are tlabby and of poor Havor, althongh when fresh 
thev are perfeetlv wholesome. Mnssels, eaten in England 
and other parts of Knrope, are similar to oystt*rs, thongh of 
inferior tinality. ()ysters are nntritions and of easy diges- 
tibility, espiH'ially when eaten raw. 

To Open Oi/sfern. I’nt a thin, tlat knife nnder the baek 
end of the right valve, and pnsh forward nntil it ents the 
strong mnsele whieh holds the shells together. As s(M)n 
as this is done, the right valve may be raised and sepa- 
rated froin the left. 

To (’leini Oiisters. I’nt oysters in a strainer plaoísl over 
a bowl. Ponr over oysters eold water, allowing one-half 
enp water to eaeh (piart oysters. Carefnlly piek over 
oysters, taking eaeh one separately in the tingers, to re- 
move any partioles of shell whioh adhere to tongh ninsele. 

eiams, ainong bivalve inollnsks, rank in valne next to 
ovsters. 'l'hev are fonnd jnst beIow the snrfaee of sand 
and mnd, alM>ve low-water mark. and are easily dng with 
shovel or rake. (’lams have hard or soft shells. Soft- 
shell olains are dear to the Xew Englander. From Xew 
York to Florida are foiind hard-shelled elams ((piah.angs). 
StiiKÌl i/nalinnijs are oalled Litfle Xeck (Vams and take the 
plaee of lihie I’oints at dinner, when Itlne l’oints are ont 
of season. 

Seallops are bivalve mollnsks, the best being fonnd in 
Long Island Sonnd and Narragan.sett liay. I he eentral 
mnsele forms the edible portion, and is the only part sent 
t(j market. Seallops are in season from Oetober lìrst to 
April tirst. 
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II. Crustacean8. 

Lobsters to tlie liijíliest onler of Criist!u*eans, live 

excliisively iii sea-\vater, j;eiierally ne:ir r(X*ky eonsts, aiid 
are caii<;lit in |X)ts set on ornvelly bottoins. Tiie líir»;est 
and best speeies are foiiiKl in Atlantie \vaters froin Maiiie 
to Ne\v .lersey, bein^ most almiiiìaiit on Maine aiid Mas.sa- 
ehnsetts eoasts. Lobsters liave been fonnd weit;liins; froni 
sixteen to t\venty-nvc poiinds, bnt sneli liave been exter- 
iiiinated froin our eoast. The avera<;e ^veij^ht is t\vo 
ponnds, :ind the len»;th froni ten to lìfteen inehes. Lob- 
sters :ire l:ir<;est and most almndaiit from .Tnne to Septem- 
ber, Imt are obtaimible all the year. \Vhen t:\ken from 
the water, shells are of mottled dark oreen eolor, except 
when foiiiid on sandy bottoms, when they are (jnite ivd. 
Lobsters are <;enenilly boiled, eansinj; the shell to tnrn 
red. 

.\ lobster eoiisists of ImmIv, tail, two large claws, aiid 
foiir pairs of sm:dl claws. ()n I()wer side of IsMly, in froiit 
of larj;e claws, are varioiis small orjiiins which snrronnd 
the moiith, and a loiij; aiid short pair of feelers. rnder 
the tail are foimd several pairs of ap|)enda<;es. In the 
female lobster, also ealled lien lobster, is foiind, diirinj; 
the breedinj; season, the s|)awii, known as eoraì. .Sex is 
determined by tlie jiair of a|)j)eiid!i};es in the tail which lie 
nearest the ImmIv ; in the female tliey are soft and j)li:d)le, 
iii the male hard and stiff. At oiie time small lobsters 
were takeii in sneh (jnantities that it was feared, if the 
jiraetiee was loii}; eontinned, they woiiId Ik* evterminated. 
'I'o jiroteet the eontlnminee of lobster tisheries, a Iaw has 
b(‘eii jiassed in many states jirohihitiii}; tlieir s:ile iinless 
at least ten iiiehes loii};. 

I..obaters shed their shells at irre};ular iiitervals, wheii 
old ones are out};rown. 'l'he new ones liegiii to form and 
take on distiiietive eharaeteristies before the old ones are 
disearded. New shells after twenty-four hoiirs’ exj)osure 
to the water are (juite hard. 
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Lohsters, beín«í eoarse feeders ('takinjr alniost any ani- 
mal snbstanee attainable), are diffìenlt of <li«re.stion, and 
with soine ereate trreat gastriedistnrbanee; notwitlistand- 
ing, they are seldom fonnd iliseased. 

To Seleet a Loh.ster. 'l'ake in the lian<l, aml if heavy in 
proportion to its size. the lobster is fresh. Straighten the 
tail, and if it springs into plaee the lobster was'iilive (as 
it shonhl have been) when pnt into the pot for boiling. 

'l'here is gr<‘ater shrinkage in lobsters than in anv other 
lìsh. 

To Open Lohnter.^. Take off large elaw8, sinall elaws 
an<l separate tail fnmi b<Hly. Tail ineat niay sonietimes 
be <lrawn ont whole with a fork ; more often' it is neees- 
sary to ent the thin shell portion (nsing seissors or a ean- 
opener) in nnder part of the tail, then the tail meat may 
ahvays be removed wh<)le. Separate tail meat tlirongh 
eentre, and remove the small intestinal vein whieh rnns 
its imtire length; althongh generally <larker than the 
ineat, it is sometimes fonnd of the same <*olor. líohl 
bo<ly shell íirmly in left haml, aml with first tw<) fìngers 
aml thnmb of right haml <lraw ont the ImhIv, leaving in 
shell the stomaeh (km)wn as the ladt/), whieh is”n<)t 
eilible, aml also some of the green part, the lirer. 'l'he 
liver may be remove<l by shaking the shell. The si<Ies 
of the l)o<ly are eovereil with the /)//<</.•<; these are 
always ^liseardHl. lireak ImmIv throngh the mi<l<lle and 
separate bo<ly bones, pieking ont meat fhat lies between 
them, whi<*h is some of the sweetest aml temlerest to be 
fonml. Separate large ela>vs at joints. If shells are thin, 
with a knife ent off a strip down the sharp e<lge, so that ^ 
shell may be broken apart aml meat remove<l wh<)le. 

\\ here shell is thi<*k, it mnst be broken with a mallet 
or hammer. Small <*laws are nse<l for garnishing. 'I'Ik* 
shell of ImmIv, tail, aml lower part of lai^e elaws, if not 
broken, may be washe<l, <lrie<l, aml nsed for serving of 
lobster meat nfter it lias been prepare<l. 'l’he portions 
of lobsters whieh are not e<lible are litiifjs, stoinaeh (Jady), 
and intestinal vein. 
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Crabs amoiig C’rustaccans are ncxt in importanee to 
lolistors, eommereially speakino;. 4'liey are alK)uttw<) an<l 
one-lialf inehes lont; l)y fìve inelie.s wi<lc, au<l are foiitKl 
al<)n<r tlie Atlantie eoast from .Massaehnsetts to Florala, 
an<l in tlie (»ulf of .Mcxi<*<). ('rahs, like lobster.s, ehaiijre 
their shells. SoJÌ-sftell rr((bs are those whieh have re- 
eeiitly she<l their ohl shells, an<l the new shells have iiot 
ha<l time to hanlen; these are e<)nsi<lere<l liy niaiiy a jrreat 
luxury. O'ister rrabs (very sniall erahs foun<l in shells 
with oysters), are a <lelieaey notoften iu<luljíe<l iii. Cral)s 
are in season iliiriii^ the spriiifí anil siimmer. 

Shrimps are foiiiKl laroely in oiir Soiitherii waters, the 
lar^iest anil In’st eoniing from Lake l’ontehartrain. They 
are aÍKiiit tw<) inehes lono, eovereil with a thin .shell, an<l 
are boileil ainl sent to inarket with heails reui.)ve<l. Their 
jjrayisli eiìlor is ehaiifíeil to pink by boiling. Slirimps are 
in s<‘as<)ii from May first to (li'tober lirst, aiiil are "enerallv 
use<l for .salails. Canne<l shrimps are nineh iiseil ainl 
favorably known. 

Reptiles. Froffs aiiil terrapin iH'loiif; to a l<)wcr oriler 
of animals than fìsh, — re|)tiles. 'l’hey are both table ileli- 
eaeies, aiiil are eateii by the few. 

()nly the liinil lefjs of frofis are eatmi, aiiil have niu<*li 
the saine llavor as ehi<'ken. 

Terrapin, altlioiifih sohl in oiir larfie eities, speeially be- 
loiifi to Fhilailelphia, Ilaltiinore, aiiil M'ashiiifíton, where 
they are e<K)ktKl ainl serveil at their best. 'l'hey are 
shippeil from the Soiith, ])a<*kc<l in seawee<l, an<l inay be 
kept for soine time in a ilark plaee. 'l'erraiiin are foiinil 
in b<)th fresh ainl salt water. 'l'lie Diamonil Haek, salt 
water terrapiii, eomiiifi froin CiiesaiK*akc llay, are eon- 
si<lcr<*<l the best, anil eoinmaiKl a very hifih jiriee. 'l’er- 
raiiin elosely reseinbliiifi Diainoiiil 15a<*k, <*<)ininfí froin 
'l'eKas an<l Flori<la, are jirineiiially sohl in oiir markets. 
'l'errapin are in season froin Noveniber to Ajiril, Jnit are 
iH'st in .laniiary, Febrnary, and Mareh. They should 
alvvays be eookeil alive. 
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TO PREPARE FISH FOR GOOKING. 

To eiean a Fish. Fisli are eleaned and (lresse<l at mar- 
ket as ordereil, hnt neeil aililitional eleanini; before eook- 
in*;. Remove seales whieh have not been taken oft’. 'l'his 
is (lone l>y (Irawin<; a knife over fish, lief^innin*; at tail 
and workin«; to^ards head, (K*easionally wipin<; knife and 
.seales from fish. Ineline knife slii;htlv t()wards von to 
prevent seales from Hyinj;. I'he lar«;est iinmber of seales 
wiU he fonnd on the llank. Wipe thoroii^hly in.si(le and 
ont with eloth wrnn<; ont of eold water, removin^ any 
elotted blood whieh mav l)e fonnd adherin<; to haekhone. 

Ilead and tail mav or mav not he removt'd, aeeordin<; to 
• •• ^ 

size of tish and manner of eookin*;. Small lish are <;enerally 
served with head and tail left on. 

To Skin a Fish. \Vith sharp knife remove lins alonj; 
the haek and ent oíT a narrow strip of skin the entire 
len‘;th of haek. Loosen >kin on one side from hony part 
of oills, and hein<; onee started, if lish is fresh, it may he 
readily drawn oft'; if Hesh is soft do not work too (iniekly, 
as it will he hadly torn. Hy all()win«; knife to elosel}’ fol- 
l(.)w skin this mav he avoideil. Aftt‘r removiiií; skin from 

one side, tnrn lish and skin the other si<le. 

# 

To Bone a Fish. C'lean and skin liefore iK^nini;. H(*i;in- 
nin<; at the tail, rnn a sharp knife nnder llesh elose to 
haeklM)ne, and with knife follow hone (makm^ as elean a 
ent as j)ossihle) its entire leiif^th, thns aeeomplishin<; the 
• (‘inoval of one-half the tlesh; tnrn and remove tlesh 
from other side. l’iek ont with lin<;ers any small hones 
that may remain. C'(mI, haddíK'k, halihnt, and whit(*lish 
are easily and freijnently honed; Honn(l(*rs and sm(*lts, 
oeeasionally. 

To Fillet Fish. C'lean, skin, and Imne. A pi(<ee of lish 
lari^e or small, freed from skin and hones, is kn()wn as a 
lìllet. Ilalihnt, ent in three-fonrths ineh sliees, is more 
often ent in hllets than any kind of tìsh, and fillets are 
frequeutly rolled. AVhen Honnder is ent in lìllets it is 
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sen'ed iinder the nanie of JUlet of sole. Sole foimd in 
Kiifílisli waters is niiieh esteeined, and flonnder is our 
nearest approaeh to it. 



To flllet a sliee of flsh, and to roll and 8kewer a fillet. 


^ WAYS OF eOOKING FISH. 

To Cook Fish in Boiling Water. Small eod, haddoek, 
oreiisk are eooktíd wliole in enonjih lioilinjr water t<j eover, 
, to which is atlded salt and leinon jniee or vinegar. Salt 
jfives llavor; leinon jniee or vint>jrar keeps tlie fle.sh white. 
A lonjr lìsh-kettle eontaininjr a raek on whieh to jilaee lìsii 
y, is nsefnl bnt ratlier e.vjiensive. In jilaee of fìsh-kettle, if 
^ the (ìsh is not too larjre to l»e eoiled in it, a fryinjr-basket 
inay be nsed jilaeetl in any kettle. 

Larjre fìsh areent in thiek jiieees for boilinjr, eontaininjr 
the nninber of jMinnds reípiiretl. Kxamj)Ies : Salinon and 
halibnt. 

I’ieees ent from lan^e tìsh for lK»ilinjr shonld 1 h* eleaned 
and tietl in a jiieee of eheese eloth to jirevent senm beinjr 
dejiositeil on the tìsh. If skin is not reinoved before serv- 
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ing, seald the dark skin and serape to remove eoloring: 
this may be easilj’ aeeomplished by holding tìsh on two 
forks, and Iowering into l)oiIìng watcr the ])art eovered 
with blaek skin; then remove and serape. Time reíinired 
for l)oiling tìsh depends on extent of siirfaee exi)Osed to 
water. Consnlt Time Table for Hoiling, which will serve 
as a giiide. The lìsh is eooked when flesh leaves the l)oue, 
no matter how long the time. 

To Broil Fish. C(h 1, haddtK’k, blnetish, and maekerel 
are split dow'n the baek and broiled whole, removing head 
and tail or not, as desìred. Salmon, ehieken halibiit, and 
8wordfi8h are ent in ineh sliees for broiling. Smelts and 
other small fish are broiled whole, without splitting. Clean 
and w'ipe tìsh as dry as possible, sj^rinkle with salt and 
pepjKír, and plaee in well greased wire broiler. Sliees of 
fish shoiild Ik? turne<l often while broiling; whole fish 
shonld ì)e first broiled on tìesh side, then tnrned and 
broiled on skin side jiist long enongh to make skin brown 
and eris]). 

To remove from broiler, loosen fish on one side, tnrn 
and loosen on other side; otherwise tìesh will eling to 
broiler. Slip from broiler to hot ])Iatter, or plaee ])latter 
over fish and invert platter and broiler together. 

To Bake Fish. Clean, and bake on a greased lìsh-sheet 
plaeed in a dri])])ing-i)an. If a fish-sheet is not at hand, 
])lace 8tri])s of eotton eloth under fisli, l)y whieh it may be 
lifted from pan. 

To Fry Fish. CIean fish and wi])e as dry as j^ossible. 
Sprinkle with salt, di]) in tìour or erumbs, egg, and (Tiimbs, 
and fry in dee]) fat. 

To Sauté Fish. Pre])are as for frying, and eook in fry- 
ing-])an with small amoiint of fat; or, if ])referred, dip in 
grannlated eorn meal. C(xl steak and smelts are often 
eooked iu this way. 
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TABLE SHOWING GOMPOSITION OF THE 
VARIOnS FISH USED FOR FOOD. 


Artieles. 

Refusc. 

Proteid. 

Fat. 

Mineral 

matter. >Vater, 

Rass, blaek . . 

. Ò4.8 

9.3 

.8 

.5 

34.6 

Hluefì.sh . . . 

. 55.7 

8.3 

.5 

.5 

35. 

Buttertì.sh . . . 

. 42.8 

10.2 

6.3 

.0 

40.1 

e'otl, fresh . . . 

. 52.5 

8. 


.0 

38.7 

Cod, salt, boneless 


0 

.3 

23.1 

54.4 

Cusk .... 

. 40..3 

10.1 

.1 

.5 

49. 

Eels .... 

. 20.2 

14.0 

7.2 

.8 

57.2 

Flounder . . . 

. 01.5 

5.0 

.3 

.5 

32.1 

iladdoek . . . 

. 51. 

8.2 


.0 

• 40. 

llalibut, seetions 

. 17.7 

15.1 

4.4 

.9 

01.9 

Ilerring . . . 

. 42.0 

10.9 

3.9 

.9 

41.7 

Maekerel . . . 

. 44.0 

10. 

4.3 

.7 

40.4 

Maekerel, .Sj)anish 

. 34.0 

13.7 

0.2 

1. 

44.5 

Pereh, white . . 

. 02.5 

7.2 

1.5 

.4 

28.4 

l’iekerel . . . 

. 47.1 

9.8 

.2 

.7 


I’onijtano . . . 

. 45.5 

10.2 

4.3 

' .5 

39.5 

Ib*«I Snaj)j)er . . 

. 40.1 

10.0 

.0 

.7 

42. 

Salmon . . . 

. 30.2 

12.4 

8.1 

.9 

39.4 

Shad .... 


9.2 

-1.8 

.7 

35.2 

Shad,roe . . . 

Carbo- 

hydrates. 





. 2.6 

20.9 

3.8 

1.5 

71.2 


K«*fu8e. 





Sheejisheínl . . 

. 06. 

0.4 


.5 

20.9 

Sinelts .... 

. 41.9 

10. 

1. 

1. 

40.1 

Trout .... 

. 48.1 

9.8 

1.1 

.0 

40.4 

Turl)ot .... 

. 47.7 

6.8 

7.5 

.7 

37.3 

Whitefì.sh . . . 

• ,5 

10.3 

3. 

.7 

32.5 

Ix)bsters . . . 





Garbo- 

livdrates. 

. 61.7 

5.9 

.7 

.8 

.2 30.7 

eiam.s, out of shell 

• 

10.0 

1.1 

2.3 

5.2 80.8 

Oysters, solid 

• 

0.1 

1.4 

.9 

3.3 88.3 

erabs, soft sholl . 

• 

15.8 

1.5 

2. 

.7 80. 


W. O. Attoater, Fh.D. 
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Boiled Haddoek. 

eiean aml boil as direek'd in Wa 3 ’s of CookinjT Fish. 
Ktinove to a hot platter, garnish witli sliees of hard 
hoiled ejsgs and iiarsley, and serve witli Egg Sanee. A 
thi(‘k j)iec*e of lialihnt inay he hoiled and ser\'ed iu the 
same way. 

Boiled Salmon. 

('lean and l>oil as direeted in tVays of Cookin<í hish. 
IMaee on a hot j^latter, reinove skin, and oarnish with 
sliees of leinon and jiarsley. Serve with Kgg Sanee 1. 
or II., or llollandaise Sanee. 

Broiled Serod. 

A voiing eod, s])lit d<)wn the haek, and haekl)one re- 
inoved, excei)t a sinall jiortion near the tail, is ealliMl a 
serod. Ser<Kl are ahvays hroiled, sjiread with hutU*r, and 
sjirinkled with salt and i)ej)j)er. lladdoek is also so 
dressed. 

Broiled Ghieken Halibnt. 

eiean and hroil as direeteil in AN ays of Cooking hish. 
Sj)read with hntter, and sjirinkle with salt and j)cj)j)er. 

Broiled Swordfi8h. 

eiean and hroil fìsh, sj^read with hntter, sj)rinkle with 
salt and j)ej)j)er, and serve with Cucuniher or Ilorseradish 
Saiiee. 

Broiled Shad Roe. 

Wij)e, sjirinkle with salt and j)ej)j)er, j)ut on greased 
wire hroiler, and hroil fìve niiniites on eaeh side. Serve 
with .Maitre d’llfttel Ihitter. Maekerel roe are delieioiis 
eooked in this way. 

Baked Halibut with StufiBng. 

eiean a four-j)ound haddoek, sjirinkle with salt inside 
and out, stuff and 8cw. Cut five diagonal gashes on eaeh 
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Mak(‘(l StutTi‘(l Figli. 


side of baeki)()iie and iiiHert narrow HÍrips of fat .salt pork, 
havinj; (íasheH on one side eoine ì)etween jíashes on otlier 
side. Sliape with skewers in fonn of letter S, and fasten 
skewcrs with sniall twiiie. I’laee on greased tìsh-sheet in 
a drippinjí-pan, .sprinkle with salt and pejiper, brnsh over 
with inelted biitter, dredjíe with tloiir, and plaoe aroiind 
fish sinall pieees of fat salt pork. Hake one hoiii in hot 
oven, bastiiifí as .s(K)n as fat is tried ont, and eontiniie 
bastinjí everv ten ininnteíí. Serve with I)rawn Hiitter, 
Kg" or Ilollandaise Saiiee. 


Fish Stnfflng I. 

eiip cra(‘ker cruinb.s. tea.si)Oon salt. 

cup stale bread eriinibs. tea-spoon pepiier. 

M cup melted bntter. Few drops oiiion jiiiee, 

)-i, cup hot water. 

Mix ingredient.s in order given. 


Fish Stufflng II. 


1 eiip eraeker erinnbs. 
yi eiip melted biitter. 
tea.sjx)on salt. 
tea.sjxK)n ix‘j)jx*r. 

.Mix ingredient.s in order 
ernnibly .stnllìng. 


Few droj^s onion jniee 
Parsley,! 

Caj)ers, teasjioon eaeh, 
Pickle.s,J ehopped. 

given. This inakes a dry, 
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Baked Bluefísh. 

eiean a four-|V)un(l hliiefish, stnff, sew, and hake as 
HaktMl Ilalihnt with Stnllìnf;, oinitting to cut fiashes on 
sides, as the fish is rieh enou<;h without addition of |M)rk. 
Haste often with one-third eii]) hntter ineltt'd in tw(>-third8 
cuj) hoiling water. Serve with Shriinp Sauce. 

Blnefísh à ITtalienne. 

eiean a fonr-jioinid hhieíìsh, sprinkle with salt íítid 
l)e|)i)er, and ])ut side down on hnttered fish-sheet in a 
drii)])ing-i)an. Add thrt^e tahles])oons white wine, three 
t:ihles])íM)ns inushrooin li(iuor, oiie-half onion fiiiely 
cho])])t‘(I, ei^ht inushr<M)ins fìiiely ehopped, and enoiifíh 
water to allow siillleient liquor in pan for hastiii];. Hake 
forty-íìve inimites in hot ov'en, hasting lìve tiines. Serve 
with Sauce ii ritalieniie. 

Baked Cod with Oyster StufiBug. 

eHean a four-])ound c(mI, s])rinkle vvith salt and i)e])])er, 
hriish over with leinon jniee, stnlT, and sevv. (iash, 
skevver, and hake as Haked Ilalihnt vvith Stnlfing. Serye 
with Oyster Sauce. 


Oyster Stufifíng. 


1 eiip eraeker emmbs. 
cup inelted butter. 
teas]><x)n salt. 
tea.si>oon i)ep]>er. 


1)^ t4‘aspoons lemon juice. 

^ tablesiH)on finely cho]ìped 
pansley. 

1 cu]( oysters. 


Add seasonin^s and hiitter to eraeker erninhs. Clean 
oysters, and reinove hinj;!! iniiseles; add soft ])arts to 
ini.\ture, with enoiiHh oyster liquor to inoisten. 


Baked Haddoek with Oyster Stu£fíng. 

lleinove skin, head, and tail froin a foiir-poiind had- 
doek. Hone, leaving in larj^e hont's near head, to kee]) 
fillets in sha])e of the ori<;inal fish. Sprinkle with salt, 
and hrush over with leinon jiiieé. Lay one fillet ou 
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greased fisli-sheet in a dripping-pan, eover tliiekly with 
oysters, eleaned, ainl dipped in imttereil eraeker ernmbs, 
sea.soned with salt and pepper. Cover oysters with other 
fillet, briish with egg slightly beaten, eover with bntteretl 
ernmbs, and bake fifty minntes in a m<xlerate oven. 
Serve with IIolIandai.se Sanee I. AII<jw one pint oysters 
aml one cup eraeker ernmbs. 


Baked Halibnt with Tomato Sauce. 


2 Ibs. halibnt. 

2 cups tomatoe.s. 
1 cup water. 

1 sliee onion. 

3 eloves. 


table8p<x)n sngar. 
3 table8|K>ons biitter. 
3 tablespoons tìour. 
^ teaspoon .salt. 
teas|K)on j>epper. 


Cook twenty miniites tomatoes, water, onion, eloves, and 
sngar. .Melt bntter, a<l<l flonr, aiul stir int <3 hot mixtiire. 
A<1<1 .salt nnd pepper, e(X)k ten miniites, and strain. Clean 
fish, piit in baking-pan, i)our aroiind half the sanee, and 
bake thirty-fìve minntes, basting often. Kemove to hot 
platter, ponr around remaining snuee, and garnish with 
parsley. 


Baked Halibnt with Lobster Sauce. 


eiean a pieee of halibnt weighing three ix)und8. Cut 
gashes in top, aml insert a narrow strip of fat salt pork 
in eaeh gash. IMaee in dripping-pan on fish-sheet, sprinkle 
with salt and pepjier, an<l <lre<lge with tìour. Cover bot- 
tom of pan with water, add sprig of parsley, sliee of 
onion, two sliees earrot ent in pieees, and bit of bay leaf. 
Ilake one honr, basting with one-fonrth enp butter, and 
the ihpior in pan. Serve with Lobster Sauce. 


Baked Maekerel. 

Split fish, elean, and remove head aml tail. Pnt in 
bnttered dripping-pan, sprinkle with salt aml pe|)per, aml 
<l<)t over with bntter (allowing one table.six)on to a medinm- 
sized fish), aml ix)ur over two-thirds eup milk. liake 
tweuty-live miimtes in hot oven. 
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Planked Shad or Whitefi8h. 

eiean and split a three-iKHind .shad. Piit skin side 
down on an oak plank one ineh tliiek, and a little longer 
and wider than tlie fìsh, sprinkle with salt and pepper, 
and l»rnsh over with inelted hntter. Hake twenty-five 
ininntes in hot oven. Kemove from oven, spread wilh 
bntter, and garnish with parsley and lemon. The fish 
siionld he sent to the talde on plank. Planked Sliad is 
well e(H)ked in a gas range liaving the flame over the fìsh. 

Tlie Planked IVhitefìsh of the (ireat Lakes has gained 
mneh favor. 

Baked Stnffed Smelts. 

eiean and wij)e as dry as j)ossihIe twelve seleeted smelts. 
Stnff, 8j)rinkle with .salt and j)ej)j)er, and hrnsh over with 
lemon jniee. Plaee in hiittered 8halIow jilate, eover with 
hnttered j)aper, and hake fìve minntes in hot oven. He- 
move from oven, sj^rinkle with hnttered ernndts, and hake 
nntil ernmhs are hrown. Serve wlth Sanee liéarnaise. 

Stnffing. Cook one tahlesj)oon fìnely ehoj)j»ed onion 
wlth one tahlesj)oon hntter three minntes. Add one- 
fonrth enp finely ehojijied mnshr<K)ms, one-fonrth eiij) soft 
j)art of oysters íj»arhoiled, drained, and ehoj»j»ed), one- 
half teasj)(X)n ehoj)j)ed jiarsley, three tahlesj^oons Thiek 
White Sanee, and one-half enp Fish Foree-meat. 

Baked Shad Roe with Tomato Saiiee. 

Cook shad roe fiftei'ii miniites Tn hoiling salted water 
to eover, with one-half tahlesjioon vinegar; drain, eover 
with eold water, and let.8tand five minntes. Hemove from 
eold water, and j)lace on hnttered jian with three-fonrths 
enp Tomato Sanee I. or II. Hake twenty minntes in hot 
oven, hasting every fìve minntes. Hemove to a j)latter, 
and j)our around three-fourths enp Tomato Sanee. 

Baked Fillets of Bass or Halibut. 

Cnt hass or halihnt into small fillets, sprinkle with salt 
and j)ej»j»er, j»nt into a sh.allow j)an, eover with hnttered 
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paper, and bake twelve niimites in hot oven. Arrange on 
a riee lx)nler, garnish with parsley, and serve witli IIol- 
landaise Saiiee 11. 

Pilleta of Halibnt with Brown Sauce. 

Cut a sliee of halibnt weighing one and one-half ponnds 
in eight short fdlets, sprinkle with salt and i^epper, pnt in 
greaseíl pan, and bake five ininntes; drain oíT wat«‘r, poiir 
over one and one-half cups Hrown S.aiiee 1., eover with 
one-half cup bnttered eraeker eniinbs, and bake iintil 
eriinibs are brown. 



Il)ilil>ut a la l'uulette. 


Halibut à la Poulette. 

A sliee of halibiit, weigliing teaspoon pepper. 

l^ Ibs. 'J tea.spoon.s leinon jniee. 

^ enp inelted bntter. Few (lroi>s onion jiiiee. 

^ teaspoon salt. 

eiean fish and cut in eight fillets. Add seasonings to 
inelted biitter, and pnt dish eontaining bntter in saneepan 
of hot water to keep bntter inelkKl. Take.np eaeh fillet 
separately with a fork, dip in biitter, roll, and fasten with 
a stnall wooden skewer. Pnt in 8halIow pan, dredge with 
flour, and bake twelve niinntes in hot oven. Keinove 
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8kewers, arrange on platter for servinjí, |K)nr aroun<l one 
and one-half enps Béehainel Sanee, and aarnish witli yolks 
of two liard boiled ejijís nibbed throii^h a strainer, whites 
of hard boiled ejigs eut in strips, lemon eut fan-sha|H*d, 
and parsley. ' 


Halibut à la Rarebit. 

Sprinkle two small sliees halibiit with salt and pepper, 
brnsh over wilh melted biitter, plaee in dripping-pan on 
greased íìsh-sheet, and bake twelve minntes. Remove to 
hot platter for ser^ ing, and poiir over it a Welsh Rarebit. 

Sandwiches of Ghieken Halibut. 

Cut ehieken halibiit in thin fillets. Rnt together in 
pairs, with Fish or Chicken Foree-meat betwoen, lìrst 
dipping fillets in melted bntter sea.soned with salt and 
pejiper and briishing over with lemon jniee. I’laee in shal- 
Iow pan with one-foiirth enp whito wine. Bake twenty 
mimites in hot oven, Arrange on hot platter for ser^ ing, 
sprinkle wHh fìnely ehopped parsley, garnish with Tomato 
Jelly, aiul serve with Ilollandaise Saiiee. 

Fried Cod Steaks. 

eiean steaks, sprinkle with salt and pepper, and dip in 
graniilated eorn meal. Try out sliees of fat salt jiork in 
frying-pan, remove seraps, and saiite* steaks in fat. 


Fried Smelts. 

eioan smelts, leaving on heads and tails. Sprinkle with 
salt and pepper, dip in fioiir, egg, and enimbs, and fry 
throe to fonr minuU‘s iii deep fat. As .soon as smelts are 
piit into fat,.remove fat to baek of range so that they may 
not ÌKìeome too brown before eooktnl throiiirh. Arraiu>fe 
on hot platter, garnish with parsley. lemon, and frietl 
. gelatiiie. Serve M ith Saiiee Tartare. 
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Variou8 way8 of 8kewering snielts. 


Snielts sire frie<l witli<)ut heinfj sketvered, bnt often are 
skewere<l in variety of shapes. 

To fnf {jehitine. 'l'ake nj) a handfnl an<l ilroj) in hot. 
deep fat; it will innne<liately swell and iH'eonie white; it 
shonhl at onee he retnove<l with a skiinnier, tlieii <lraine<l. 

riiosphated or grantilate<l gelatine eannot he nsed for 
frying. 


Fried Fillets of Halibut or Floiinder. 

eiean fish an<l ent in long or short tìllets. If ont in long 
fillets, roll an<l fasten with skewers. Sprinkle fillets with 
salt an<l pejiper, <lip in eriiinhs, egg, an<l ertinihs, frv in 
deep fat, and drain. Serve with Saiiee Tartare. 

Fried Eels. 

t'lean eels, and ent in twí)-inch pieoes. Sprinkle with 
salt an<l iKípper, dip in eorn tneal, and saiité in pork fat. 

Fried Stuffed Smelts. 

Sinelts are stnffíHl as for Haketl Stuffed Stnelts, dipi>e<l 
in eriinihs, egg, and eriitnhs, fried in deep fat, an<l served 
with Sanee Tartare. 
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Fried Shad Roe. 

Parì)oil aiKÌ eook shad roe as for liakíMl Shad Roe. Ciit 
in pieees, sprinkle with salt and pepper, and bnish over 
with leinon jniee. Dip in erninbs, egg, and eriiinbs, frv 
in deep fat, and drain. 

Soft-shell erabs. 

eiean erabs, sprinkle with salt an<l pepjier, dip in 
enimbs, egg, and erninbs, fry in deep fat. an<l <lrain. Re- 
ing light they will rise to top of fat, and shoiihl be tnmed 
while frying. Soft-shell erabs are iisiially fried. 

To eiean a Crab. Lift and fohl baek the tapering 
points whieh are fonn<l on ea<*h 8i<le of the baek shell, and 
Temove spongy siihstanee that lies iinder them. Tiirn 
erab on its baek, an<l with a |)ointe<l knife remove the 
small pieee at lower part of shell, which terminates in a 
|X)int; this is ealletl the apron. 

Frogs' Hind Legs. 

Trim and elean. Sprinkle with salt and pepper, dip in 
enimbs, egg, and eniinbs again, theii fry three miniites in 
deep fat, an<l <lrain. If U8e<l as an entrée, serve with 
Saiiee 'l'artare. \ 

Terrapin. 

To prepare terrapin for eooking, phinge ìnto boiling 
wuter aiKÌ 1m)Ì 1 íìve miniites. Liftoiitof water w’ith skim- 
mer, an<l remove skin from feet an<l tail by nibbing with a 
towel. l)raw’ oiit head with a ske^er an<l riib ofif skin. 

To Cook Terrapin. Piit in a kettle, eover with boiling 
salte<l w’ater, a<l<l two sliees eaeh of earrot and onion, and 
a stalk of eelery. t'ook nntil meat is ten<ler, whieh may 
be <letermine<l by pressing feet-meat betw’een thninb nn<l 
finger. The time re<piir<Ml will lie from thirty-five to forty 
ininntes. Kemove from water, eool, <lraw oiit nails from 
feet, eiit iinder shell elose to npper shell an<l remove. 
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Kinpty upi)cr shell and earefiilly remove and diseard gall- 
blaílder, sand-ba^s, and thiek, heavy part of intestines. 
Any of the {jall-bladder would give bitter llavor to the 
dish. The liver, sinall intestines, and eggs are usetl with 
the meat. 


WaBhingtou Terrapin. 

1 terrapin. ^ cup ehopi^ed miishrooras. 

1}^ tablespoons bntter. Salt. 

1}^ tabl«‘8i)oons tlour. Few grains eayeiine. 

1 cup eream. 2 eggs. 

2 tablespoons Sherry wine. 

Melt the biitter, add tloiir, and pour on slowly the ereain. 
Add terrapin meat with iKines eut in pieees, entrails out 
smaller, liver separated in pieees, eggs of terrapin, and 
imishrooms. Sea.son with .salt and eayenne. .Iiist before 
serving, a<ld eggs slightly beaten and two tablespoons 
Sherry wine. 


Terrapin à la Baltimore. 

1 terrapin. Cayenne. 

^ eiip eiiieken Stoek. 1 tablesiKions Imtter. 

lable.spoon.s wine. Salt and pepper. 

Yolk.s 2 eggs. • 

To stoek and wine add terrapin meat, with bones eiit in 
pieees and entrails ont in smaller pieees; tlien eook slowly 
nntil Iiquor i.s re<lueed one-half. Add liver sèparated in 
pieees, eggs, bntter, salt, pepper, and eayenne. 

Terrapin à la Marylanii. 

Add to Terrapin à la Haltimore one tablespoon eaeh 
biitter and floiir ereaineil together, one-half eiip ereain, 
yolks two eggs slightly beateii, and one teasixK>n lenion 
jiiiee; then a<ld, jiist before seiAÌng, one tablesiKion 
Sherrv wine. P<)ur in a <leep <lÌ8h and gariiish witli toast 
or puff paste imints. 


158 BOSTON COOKIXG-SCHOOL COOK BOOK. 


WAYS OF USING REMNANTS OF OOOKED FISH. 
Fish à la Gréme. 

cups eold tiaked tìsh (eod, sliee onion. 

hatldoek, lialibut, or cusk). Salt and pepper. 

1 cup White Sauce I. H cup Imttered eraeker 

Hit of bay leaf. eninibs. 

Sprig of parsley. 

• 

Seakl inilk, for the niHking of White Sanee, with bay 
leaf, parsley, anil onion. Cover the bottom of small biit- 
tered platter with one-half of the fish, sprinkle with salt 
aiul pepjKír, antl j)our over one-half the 8auce; rej)eat. 
Cover witli ermnbs, antl bake in hot oven until erinnbs 
are brown. Fish à la Creme, baketl in sealloj) shells, 
makes an attraetive Imieheon tli.sh, or may be .servetl for 
a fish eonrse at tlinner. 

Turban of Fiah. 

2)4 cujxs eold llaked fish (eod, enp butt€r. 

hatldoek, halibut, or cu8k). H c«P 
1)^ cup8 milk. }4 ft“a.sjxx)n salt. 

1 sliee onion. M teasjì^m jHíj.per. 

Hlade of inaee. ^ I.«emon jniee. 

Sprig of jiarslev. Yolks 2 eggs. 

• % eiij) Vmttered eraeker ernmbs. 

Seahl milk with onion, maee, and parsley; remtive sea- 
sonings. Melt biitter, athl íloiir, salt, j)epj)er, antl gratl- 
imlly the milk ; then athl eggs, slightly beaten. Put a layer 
of fish on biittered tlish, sprinkle with salt antl jiejijier, 
antl add a few drops of lemon jiiiee. Gover with sanee, 
eontimiing until fish and saiiee are nsetl, shaj^ing in jij’ra- 
mitl form. Cover with ermnbs, antl bake iu hot oven 
mitil eriimbs are brown. 

Fish Hash. 

Take equal parts of eold llaked fish and eold boiled 
potatoes finely ehopjied. Season with salt antl jiepjier. 


WAYS OF eoOKlNG SALT FISH. 
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Try out fat salt pork, remove seraps, leaving enoiiglj fat 
in pan to inoisten lìsli and potatoes. Put in lish and 
l>otatoos, stir nntil heated, then eook until well browned 
nnderneath; fold and turn like an omelet. 

Fish Croquettes. 

lo two cups eold llaked halibut or salmon add one 
enp Thiek \Vhite Sanee. Sea.son with salt and pepj)er, 
and sjiread on a |)late to eool. Sha|)e, roll in eriimb.s, 
ernmbs, and fry in deej) fat; drain, arrange on 
hot dish for serving, and garnish with j)arsley. If salmon 
is used, add lemon jiiiee and lìnely chopj)ed j^aisley. 

Sealloped Cod. 

Line a bnttered baking-dish with eold flaked eod, 
8 j)rinkle with salt and j)ej)j)er, eover with a layer of oys- 
U-rs (lirst dij)j)ed in melted bntter, sea.soned with onion 
jniee, lemon jniee, and a few grains of eayenne, ánd then 
in eraeker ernmbs), adil two tal)lesj)<x>ns oyster liejnor; 
rcj)eat, and eover with biittered crack<*r ernmbs. liake • 
twenty minntes in hot oven. Serve with Egg or Ilollan- 
daise Sanee I. 

Salmon Boz. 

Line a bread j)an, slightly bnttered, with warm steamed 
riee. Fill the eentre with eold l)oiled sirimon, llaked, and 
seasoiKsl with salt, j)ej)j)er, and a slight grating of nnt- 
meg. e’over with riee, and steam one honr. Tnrn on a 
hot j)latter for ser^ ing, and j)our aroiind Egg Sauce lí. 


WAYS OF eOOKING SALT FISH. 

Creame(3 Salt eodfisb. 

Piek salt codfi.sh in pieees, and soak in lukewann 
water, the time dej)ending nj)on hardness and saltness 
of the fish. Drain, and add one enj) Thin Wliite Sanee. 
Add one beaten egg just before sending to table. Gar- 
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nlsli witlí sliees of hartl boiled eji^s. Creanie(ì ('(mHìsIi is 
better made with eream slightly tliiekened in plaee of 
Thin Wliite Saiiee. 

Fish Balls. 

1 cup salt eodfish. 1 egg. 

2 heaping cui)6 iMstatoes. % table.spoon butter. 

% teaspoon pepjMír. 

IVash fish in eold water, and piek in very small pieoes. 
or cut, iising seissors. Wa.sh, pare, and soak iH>tat<H*s, 
entting in pieees of iiniform size before ineasuring. C’<H>k 
fìsh and potatoes in boiling water to eover nntil imtatoes 
are soft. Drain throiigh strainer, retiirn to kettle-in 
which they were CíK>ked, niash thoroiighly (being siire 
there are no liinips left in potato), add biitter, egg well 
Iteaten, and pepper. Iteat with a fork two ininntes. Add 
salt if neeessary. Take iip by spoonfiils, put in frying- 
l)asket, and fry one miniite in deep fat, allowÌMg 8Ìx íìsli 
balls for eaeh frying; drain on brown paper. Reheat 
the fat after eaeh frying. 

Salted Godfish Hash. 

Prepare as for Fish Halls, omitting egg. Try oiit fat 
salt pork, remove seraps, leaving enoiigh fat in pan to 
moisten fìsh and potatoes. Pnt in fìsfi and iK)tat<H?s, stir 
nntil lieated, then eook iintil well br<>wned iniderneath; 
fold, aiid tnrn like an omelet. 

Toasted Salt Fish. 

Piek salt eodfish in long thin strips. If very salt, it 
niay need to be fresfiened by standing for a short tinie in 
lnkew'arni w’ater. Plaee on a greased wMre broiler, and 
broil iintil brown on one side; tiirn, and brown the other. 
Remove to platter, and sprea<ì witfi biitter. 

Baked Finnan Haddie. 

l^it fi.sh in drippiiig-pan, siirroiind with niilk and 
water ia equal proportions, plaee on baek of range where 
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it will lieat slowly. Let staml twenty-live niimitt's; 
ponr off liquid, spread with biitter, and bake twenty-íive 
iniimtes. 

Broiled Finnan Haddie. 

' Broil in a greased broiler irntil brown on lioth sides. 
Heinove to a pan, and eover with. hot water; let staiid 
teii niiimtes, drain, and plaee on a platter. Sjneml with 
biitter, and sprinkle with jiepjier. 

WAYS OF eOOKING SHELLFISH. 

’■ Oysters on the Half Shell. 

Serve oysters on deep halves of the shells, allo^iiiír 8 Ìx 
to eaeh jierson. Arrange on plates of erushed iee, with 
one-foiirth of a lemon in the eentre of eaeh plate. 

* 

Raw Oysters. 

Raw oysters are served on oyster plates, or in a Idoek 
of iee. Plaee bloek of iee on a folded najikin on jilatter, 
and garnish the ba.se with parsley and (jiiarters of leinoii, 
or ferns and lemon. 

To Bloek lee for Oysters. Pse a reetangnlar jiieee of 
elear iee, and with hot tlatirons melt a eavitv larjre enomdi 
to hold the oysters. Poiir water from eavity as rapidly 
as it forms. 

Panned Oysters. 

eiean one jiint large 03 ’sters. Plaee in dripjiing-jian 
small olilong jiieees of toast, jmt an 03 ’ster on eaeh jiieee, 

^ sjirinkle with salt and jiejijíer, and bake nntil 03 ’sters are 
j)!ump. Ser\e with Lemon Hntter. 

Lemon Bntter. Cream three tablespo<ms Imtter, add 
^ one-half teasjioon salt, one tablesjioon lemon jniee, and a 
few grains of eaj’enne. 

Paney Roast. 

eiean one jiint oj’sters anddrain from their liquor. Put 
in a 8 tewj)an and eook iintil 03 ’sters are j)lumj) and edges 

II 
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begin to curl. Shake pan to prevent oysters froin mlher- 
ing to pan, or 8tirwith a fork. Season vvith salt, pepper, 
and t\vo tablespoons butter, antl poiir over foiir small 
sliees of toast. (jrarnish vvith toast |)oints and parsley. 


Oyster Frieassee. 


1 pint oysters. 

Milk or ereain. 

2 tablesj)oons bntter. 
2 tablespoons flour. 


^ teíisjKK)!! salt. 

Few grains eayenne. 

1 teasjKX)n finely ehopped 
parsley. 

1 egg. 


eiean oysters, heat oyster liquor to boiling point and 
strain throiigh donble thiekness of eheese eloth; add 
oysters to li(iuor and eook iintil pliimp. Remove oysters 
with skimmer and add enoiigh eream to liquor to make 
a cupful. Melt biitter, add flonr, and ponr on gradnally 
hot liquid; add salt, eayenne, parsley, oysters, and egg 
slightly beaten. 


Greamed Oysters. 

1 pint oysters. lla enps hite Sauce II. 

teaspoon eelery salt. 

eiean, and eook oysters imtil plump and edges begin to 
curl; drain, andadd to IVhite Sanee seasoned with eelery 
salt. Serve on toast, in timbale eases, patty shells, or 
vol-aii-vents. One-fourth cup slieed mnshrooms are ofteu 
added to Creamed Oysters. 


Oysters in Brown Sauce. 


1 pint oysters. 

^ enp bntter. 
cup flonr. 

1 enp oyster liquor. 


cup inilk. 
teaspoon salt. 

1 teaspoon Anehovy e.s.sence. 
teaspoon pepper. 


Parl)oil and drain oysters, reserve liquor, heat, strain, 
and set aside for sanee. Hrown bntter, add flonr, and stir 
nntil well browned; then add oyster liquor, milk, season- 
ings, and oysters. For filling patty eases or vol-an-vents. 
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Broiled Oysters. 

1 pint .seleeted oysters. cup melted biitter. 

% cup 8ea.soned eraeker erninbs. 

eiean oysters and dry between towel.s. Lift with plated 
fork by the toii<rh rniisele and dip in bntter, then in eraoker 
crunib.s whieh have been seasonetl with salt and i)epiK*r. 
1 laee in a biittered wire broiler and broil over a olear fire 
nntil juioes tlow, tiirning while broiling. Serve with or 
without Maitre d’Hótel Biitter. 


Oyster Toast. 

Serve Hroiled Oysters on sniidl pieees of Milk Toast. 
Sprinkle with finely ohopped eelery. 


Oysters and Maearoni. 

1 pint oysters. Salt and pepper. 

^ cup.s inaearoni broken in Floiir. 

1 ineh pieees. enp bnttered eninibs. 

>4 eiip biilter. 

Cook inaoaroni in boiling salted water iintil soft; drain, 
and rinse with oold water. Piit a layer in bottoin of a 
biittered piidding-ilish, eover with oysters, sprinkle with 
salt and pepper, dredge with floiir, and dot overwithone- 
half of the biitter; repeat, andeover with biittered eriiinbs. 
Bake twenty ininntes in hot oveii. 


Sealloped Oysters. 


1 pintoysters. 

4 table.spoon.s oyster liquor. 

2 tablespoons niilk or eream. 
% eiip stale bread erHinbs. 


1 cup eraeker ermnbs. 

cup melted butter. 
Salt. 

Pepper. 


^Iix broad and eraekor eriinibs, and stir in bntter. Piit 
a thin layer in bottom of a biittered 8hallow baking-dish, 
eover with oy-sters, and sprinkle with salt and pepper; add 
one-half eaoh of oyster liquor and oreain. Repeat, and 
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eover top vrith remainiiig erinnbs. Hake tliirty inimites in 
hot oven. Never allow more than two layers of oysters 
for Sealloped Oysters; if three layers are used, the middle 
layer will be nnderdone, while others are properly eooked. 
A sprinkling of maee or grated nntmeg to eaeh layer is 
eonsidered by many an improvement. Sherry wiue may 
be U8ed in plaee of eream. 

Sautéd Oysters. 

eiean one pint oysters, sprinkle on both sides with salt 
and pepper. Take nj) by the tongh mnsele with plateil 
fork and dip in eraeker ernmbs. l*ut two tablesjioons 
biitter in hot frying-pan, add oysters, brown on one side, 
then tnrn and brown on the other. 

■ Fried Oyaters. 

eiean, and dry betwcen towels, seleeted oysters. Sea- 
8011 with salt and pepix*r, dip in flonr, egg, and eraeker 
or stale bread eriimbs, and fry in deep fat. Drain on 
brown paper and serve on a folded napkin. (iarnÌ8hwith 
parsley and seri'e with or without Saiiee Tyrolienne. 

Fried Oysters in Batter. 

eiean, and dry between towels, seleetol oysters. Dip 
in batter, fry in deep fat, drain, and serve on a folded 
napkin; garnish with lemon aiul parsley. 

Batter. 

2 eggs. % teaspoon pepper. 

1 teaspoon salt. 1 cup bread flonr. 

^ cup inilk. 

Reat eggs nntil light, add salt and pepper. Add milk 
slowly to rtoiir, stir nntil smooth and well mixed. Combine 
mixtures. 

Little Neek Glams. 

Little Neek Clams are serve<l raw on the half shell, in 
same manner as raw oysters. 
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Steamed eiams. 

eiains for .steaming shonld be Ijonght in the shell and 
al^vays be alive. Wash elains thoronghly, sernbbing with 
a bru.sh, ehanging the water several times. Pnt into a 
large kettle, allowing one-half eiip hot water to fonr quarts 
elams; eover elosely and steain iintil shells partially oiJen, 
eare being taken that they are not overdone. Serve with 
individnal dishes of nielted bntter. Sonie prefer a few 
<lrops of lemon juice or viiiegar adde<l to the biitter. If a 
small quaiitity of lM)iliiig water is piit into the dishes, the 
nielteil bntter will tloat on toj) and remain hot niueh longer. 

Roasted Clams. 

Roastetl elanis are served at Chuii tíakes. dains are 
wa.shed ìii 8ea-water, plaeed on stones which have U‘eii 
pnnioiisly heated by bnrniiig wootl oii thein, ashes re- 
nioved, aiid .stones spriiikled with thiii layer of seaweed. 
eianis are piled on stones, eovered with seaweetl, antl a 
pieee of eanvas thrown over them to retain the steam. 


Fried Seallops. 

eiean one qiiart seallops. adtl oiie aiid one-half eiips 
x)iling water, antl let stand two'mimites; tlrain, and dry 
I)etween towel 8 . Sea.stin with salt and pepper, roll in fine 
eraeker ernmbs, dip in egg, again in ernmbs, antl frv two 
miniites in deep fat; then tlrain on brown paper. * 


Plain Lobster. 


Remove lobster rneat from shell, arrange on platter, antl 
^arnis 1 nit i sinall oIaw.s. If two lob.sters are openetl, 

staiMl tail shell.s (pnt together) in eentre of platter, ainl 
arrange me.at aronnd them. ’ 


Fried Lobster. 

Remove lobster meat froin shell. IJse tail raeat, divitletl 
fonrths, aml lange pieees of elaw meat. Sprinkle with 
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Ralt, pepper, and lemon jiiiee; dip in eniinbs, egg, and 
again in eniinbs; fry in deep fat, drain, and serve with 
Sanee 'l'artare. 

Battered Lobster. 

2 Ib. lobster. Salt aml i>epi>er. 

3 tablesiHX)u» bntter. Lemon jiiiee. 

Keinove lobsti'r nieat froiii shell and ehop slightly. Melt 
Imtter, add lobster, and when heated, seasoii and serve 
garnisheil with lobster claw 8 . 



Sealloped Lobster. 


Sealloped Lobster. 

2 Ib. lobster. K teasiHmn salt. 

enps \Vhite Sanee II. Kew grains eayenne. 

2 tea.si>oon 8 leinon jniee. 

Keinove lobster meat from shell and ent in enbes. lleat 
in White Sanee and add sea.sonings. Kefill lobster shells, 
eover with bnttereil erninbs, and bake nntil ernmbs are 
l)rown. 'l'o prevent lobster shells from enrling over loli- 
ster while baking, insert small wooden ske^ers of snmeient 
length to keep shell in its original shaim. 'l’o assist in 
preser\ing eolor of shell. brnsii over with olive oil before 
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putting into oven. Sealloped lobster may be baked in 
bnttered seallop shells, or in a buttered baking-dish. 

Devilled Lobster. 

Sealloped lobster highly seasoned is served as Devilled 
Lobster. LJse larger proportions of sanie seasonings, w ith 
the addition of mnstard. 


Curried Lobster. 

Prepare as ScaIlope<l Lobster, adding to flonr one-half 
teas|)oon enrry pow'der w’hen making White Sauce. 


Lobster Farei. 


1 eiip ehopped lobater meat. 
Yolks 2 hard boiled eggs. 

tables|>oon eliopped parsley. 
1 oup White Sauce í. 


Slight grating nutmeg. 

cup buttered ernmbs. 
Salt. 

Pepper. 


To lobster meat add yolks of eggs riibbed to a paste, 
parsley, saiiee, and seasonings to taste. Fill lobster shells, 
eover w’ith bnttered erinnbs, and bake until ermnbs are 
brow’n. • 


Stiiffed Lobster à la Béehamel. 


2 Ib. lobster. 

1 cup.s milk. 

Bit of bay leaf. 

3 tablespoon.s l)utter. 
3 tablespoon.s floiir. 
}4 teasixx)n salt. 


Fewr grains eayenne. 

Slight grating mitmeg. 

1 tea.spoon ehopped parsley. 
1 teaspoon lemon juice. 
Volks 2 eggs. 

^ eiip bnttered ernmbs. 


Remove lobster meat from shell and ent in diee. Seald 
milk w’ith bay leaf, remove bay leaf and make a White 
Sanee of bntter, floiir, and milie; add salt, eavenne, nnt- 
meg, parsley, yolks of eggs slightly l>eaten, and lemon 
jniee. Add lobster diee, refìll shells, eover w’ith bnttered 
ernmbs, and bake iintil ernmbs are brow'n. One-h,alf 
ehieken stoek and one-half eream may be use<l for sauce 
if a rieher dish is desire<l. 
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Broiled Live Lobster. 

Live lobsters inay l)€ dressed for Itroiling at niarket, or 
inay be done at hoine. Clean lobster aml plaee in a bnt- 
tered wire broiler. lìroil eiglit minntes on Ilesh side, tnrn 
and broil 8Ìx ininntes on shell side. Serve witli inelted 
bntter. Lobsters taste nearly the saine when plaeed in 
diipping-pan and baked fifteen ininiites in hot oven, and 
are iimeh easier eooked. 

To Split a Live Lobster. Gross large claws and hold 
firinly with left hand. With .sharp-pointed knife, held in 
right hand, begin at the inoiith and make a deep ineision, 
and, with a sharp eiit, drawthe knife epiiekly throngh 
IkmIv and entire length of tail. Oiien lobster, remove in- 
ttistÌnal vein, liver, and stomaeh, and eraek claw shells 
with a mallet. 


Lobster à l'Amérieaine. 

Split a live lobster and put in a large omelet pan, 
sprinkle with one-fonrth onion finely ehopped and a few 
grains of eavenne, and eook five miimtes. Add one-half 
eiip Tomato Sanee II. and eook three iniimteis ; then add 
two tablespoons sherry wine, eover, and eook in oven 
seven miimtes. To the liver add one tablespoon wine, 
two tablespoons Tomato Sanee, and one-half tablespoon 
meltod Imtter; heat in pan after lobster has been re- 
moved. As soon as sauce is heated, strain, and pour 
over lobster. 
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eHAFrEK XII. 

BEEP. 

Ví EAT i8 the iiaine applied to the flesh of all aiiinials 
nsed for fiiod. Beef is the meat of steer, ox, or 
cow, and is the nio.st nntritions and larjíely eonsinned 
of all aniinal fiKMls. Meat is ehietìy eoinposeil of the al- 
ìnnninoids (tìlirin, albiiinen, gelatin), fat, mineral matter, 
and water. 

Fibrin i.s that snbstanee in blood whieh eanses it to 
eoagnlate when shed. It eonsists of inniimerable delieate 
fìbrils which entangle the bloo<l eorpiiseles, and form with 
them a mass ealled^ blood elot. Fibrin is insolnble in 
both eold and hot water. 

Albnmen is a snbstanee foiind in the bIo<xì and imi.sele. 
It is soliible in eold water, and is eoagnlated by hot water 
or heat. It begins to eoagiilate at 134° F. and beeomes 
solid at 160° F. Ilere lies the neeessity of eooking meat 
in hot w'ater at a Iow temperatiire; of broiling meat at a 
high temperatiire, to (piiekly sear snrfaee. 

Oelatin in its raw state is termed eollagen. It is a 
transparent, tasteless siibstinee, obtained by boiling with 
.water, miisele, skin, eartilage, bone, tendon, ligament, or 
membrane of animals. By this proeess, eollagen of eon- 
neetive tissnes is dissolved and eonverted into gelatin. 
rTpIatin is insohible in 0(dd water, sohible in hot wnter, 
but in boiling water is deeomposed, and by much boiling 
will iKit solidify on eooling. When siibjeeted to eold 
water it sw'ells, and is ealled hydrated gelatin. Myosin 
is the albmninoid of piu.8cle, eollageii of tendons, ossein of 
boues, and ehondrin of eartilage and gristle. 
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Gelatin, althoiigh highly nitrogenons, <loe8 not aet in 
the systein as other nitrejgenonH foenls, as a large qnnntity 
passes oiit nnehanged. In eomhination witli albiimen it 
lias a f(MXÌ valne. 

Fat is the white or yellowish oily solid snlistanee form- 
ing the eliief part of tiie adipose tissne. l'at is fonnd in 
thiek layers direetly nnder the skin, in other parts of the 
iKMÌy, in lione, and is intenningled thronghont the llesh. 
Kat as food is a great heat-giver and foree-pr<xlucer. Suet 
is the naine given to fat which lies aboiit the loins and 
kidneys. Heef snet tried out and elaritied is miieh iised 
in e<x>kery for shortening and fryiiig. 

Mineral Matter. The largest amonnt of inineral matter 
is foun<I iii iKine. It is prineipally ealeinm phosphate 
(jihosphate of liine). Sodiinn chIori<Ie (eoinmon salt) is 
foiiiKl in the blood and thronghoiit the tissiies. 

Water alx)nn<ls in all animals, eonstitiitiiig a large ix‘r- 
eentage of their weight. 

The eolor of meat is diie to the eoloring matter (ha?m<>- 
globin) which aboiinds in the red <H>rpuseles of the bl<MHl. 

The distinetive llavor of meat is prineipally diie to iK'p- 
toiies and alli<xl snbstanees, and is intensilìed lij' the 
presenee of s<xliinn chlori<le an<ì other salts. 

The beef ereatnre is divi<le<l by splitting throiigh the 
baeklione in two parts. eaeh part iK'ing ealled a side of 
beef. Fonr hun<lred and fifty poun<Is is go<Ml market 
weight for a side of beef. 

Tlie most expensive eiits eonie froin that part of tlie 
ereatiire where miiseles ar<* biit litle iised, which makes the 
meat tìner grained an<l consequently inore tender, lakiiig 
less tiine for eooking. Many of the eheapest eiits, thongh 
equally mitritioiis, need long, slow eooking to reinler theni 
temler enoiigh to iligest easily. Toiigh meat which has 
lontr an<l eo.arse fibres is often foun<l to be very jniey, on 
aeoonnt of the greater motion of that part of the erea- 
tiire, which eanses the jiiiees to lIow freel}’. Koasting aii<I 
broiling, which develop so fme a llavor, ean only I>e applied 
to the more expensivecuts. Theliver, ki<bieys, and heart 
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are of firin, elose texture, and diftìenlt of digestion. Tripe, 
whicli is tlie fìrst stomaeh of the ox, is easy of digestion, 
Init on aeeonnt of the lai^e ainoimt of fat which it eon- 
tains, it is nndesiralíle for those of weak iligestion. 



1. First cut of rih. 2. Tip of sirloin. 8. First tìve ribs. 


The (jiiality of beef depends on age of the ereatnre and 
manner of feeding. 'l’lie best beef is obtained from a steer 
of foiir or fìve years. (io(xl beef shonld be íìrm and of 
lìne-grained textnre, bright red in eolor, and well mottled 
and eoated wlth fat. The fat shonld be íìrm, and of a 
yellowish eolor. Snet shoiild be dry, and ernmble easily. 
Ket'f shonld not be eaten as 8<x)n as killed, biit allowe<l 
to hang and ripen, — from two to three weeks in winter, 
aiKÌ tw<) weeks in snmmer. 

Meat shoiihl be removed from pa|H'r as soon as it oomes 
from market, otherwise paperabsorbs some of the jniees. 

.Meat shonhl be kept in a (‘ool plaee. In winter, beef 
m.ay be bonght in large (piantities an<l eiit as nee<le<l. If 
one ehooses, a loin or rnmp may be bonght an<l kept by 
the bnteher, who sends ents as ordered. 

Ahvays wipe In'ef, before C(H)king, with a eheese eloth 
wrnng ont of eohl water, biit never .allow it to stand in a 
pan of eohl water, as jniees will be <lrawn oiit. 
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DIVISION AND WAYS OF GOOKING A SIDE 

OF BEEF. 

HIXI>-OUAKTKK. 


- Divisionh. 

Maiik (thiek aiid bonele.s») 


ìVays of Cookin«, 
Stnffed, rolled aiid hrai.sed, 



Aitehbone 

eiieap roa.st, beef 8te\v, or 
braised. 

Koiind . . . 

Top .... 

•Steaks. be.st eiits for beef 


tea. 


IvO\ver Part . . 

Haiiibiirg steaks, currv of 
lH*ef, and eeeils. 


V'ein .... 

St«*aks. 


Haek .... 

t’hoieest large roasts and 

Kiinip. . . ^ 

Middle . . . 

cro.s.s-cut .steaks. 

Koasts. 


^Faee .... 

Iníerior roasts aiid stew.s. 


Tip. 

Extra line roasts. 

Eoin . . . , 

Middle . ... 

Sirloin and i)orterhou.se 
.steak.s. 

/ 

First Cut . . . 

Steaks an<l roast. 

The Tenderloiii 1 

S)I<I as a Fillet ) 

Earded aiid roasted, or 


or cut in Steaks) 

broiled. 

llind-shin . . 


eiieap 8tew or 8oup stoek. 


FOKK-gUAKTEK. 

Five Prime Kibs 


(ìoo<i roast 


.llaiidnirg steaks. 

Stiekiiig-Pieee.Mineeiiieat. 

rrhiek End ' 

^'‘"''"■1 . eorned for boiling. 


Kattle Kand 


Seeond Cut 
Thin End 


(Navel End i 

Hrisket , . Kutt Eiid or I . Fine.st pieees for eorning. 

(Faney Bri.sket| 

lore-shin.Soup stoek and stews. 
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Other Parta of Beef Creature U8ed for Food, 


I»KAIX8 

r«>.xí;L’K 

IIkakt 

I.IVKK 

Kid.vkys 

'I'ail 


Stewed, scalIo]M>d dishes, or croquettes. 
Boiled or hraised, fresh or eoriied. 
Stiiffed and braised. 

Broiled or fried. 

Stewed or saiitdd. 

- - Soup. 

Si kt (kidiiey .snet is the best). 

* .Lyonnaise, broiled, or fried in batter. 



1. Aitelilione. 

2. A ruinp froni wlucli eross-ent oteaks liave l>ecn cut. 

3. A loin froni whicli to cut porterlioiise steaks. 

(t. Sirloin. h. Tenderloin. r. Kitlney-siiet. 


The Bffeet of Different Temperatnres on the 
Gooking of Meat. 

Hy piittiiifí nieat in eold water aiul allowin<r water to 
heat fíradiially, a lar<re anioiint of jnioe is evtr.aeted and 
nieat is tasteless; and by lonf? eookii.fí the oonneetive 
tissnes are softened and .lissolved. which frives to the 
.st<x*k when eold a jelly-like eonsisteney’. This iirineiple 
applies to soiip-inaking. 

Hy pntting nieat in boiling water, aIlowinír the water to 
bo.I for a few minntes, then Iowerin^ the temperatnre. 
jmees in the onter snrfaee are qnicklv eoairnlated, and 
tlie inner jmees are prevented from eseapiiifr. This prin- 
e.ple apphes whore nnti iment and flavor is desired in raeab 
Kvamples : lioiled mntton, fowI. 
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Hy piitting in eold water, bringing qnickly to the boiling 
l)oint, then lowering the teinperatiire aml eooking slowly 
nntil meat is temler, soine of the gootlness will be in the 
stoek, but a large portion left in the meat. Examples: 
Eowl, when eooked to iise for made-over dishes, 8coteh 

Broth. 



1. Bnteher’s 8aw. 

•>. Koiind of beef from whioh 
gliees have been removed. 
Bnteher’g large knife. 

I. eieaver. 

5. líonnel of beef. 


6. Bnteher’s boning knife 
a. Top of ronnd. 
h. Lower part of ronnd. 
e. Vein. 

d. Marrow-bone. 
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TABLE SHOWING COMPOSITION OF MEATS. 


Artiele*. 

Hekk. 

Kefase. 

Proteid. 

Fat. 

Mineral 

niatter. 

Fore-quarter . 

19.8 

14.1 

16.1 

,7 

IIin(l-quarter . 

16.3 

15.3 

15.6 

.8 

Uoun(l . . . 

8.5 

18.7 

8.8 

1. 

Ranip . . . 

18.5 

14.4 

19. 

.8 

lx)iti . . . 

12.6 

15.9 

17.3 

.9 

Kibs 

20.2 

13.6 

20.6 

.7 

eiinek ribs 

13.3 

15. 

20.8 

.8 

Tongne . . 

15.1 

14.8 

15.3 

.9 

lleart . . . 

(’arbo- 

hvdrates. 

16. 

20.4 

1. 

Kidney . . 

’ .4 

16.9 

4.8 

1.2 

Liver . . . 

1.8 

21.6 

5.4 

1.4 

Mi’tton. 

llind-<juarter . 

16.7 

135 

23.5 

.7 

Fore-quarfcer . 

21.1 

11.9 

25.7 

• f 

,7 

lA*g .... 

17.4 

1.5.1 

14.5 

.8 

Loin . . . 

11.2 

12.8 

31.9 

.6 

V EAI.. 

Fore-(juart(‘r . 

24.5 

14.6 

6. 

7 

llind-quarter . 

20.7 

15.7 

6.6 

• # 

.8 

Iveg .... 

10.5 

18.5 

.5. 

1. 

Sweetbreads . 


15.4 

12.1 

1.6 

PoHK. 

Loin of jKirk . 

16. 

13.5 

27.5 

.7 

llain, smoked . 

12.7 

14.1 

33.2 

4.1 

.Salt jx)rk . . 

8.1 

6.5 

66.8 

2.7 

Raeon . . 

8 1 

9.6 

60.2 

4.3 

Pon.THY. 

riiieken 

34.8 

14.8 

1.1 

.8 

FomI . . . 

30. 

13.4 

10.2 

.8 

Tnrkey . . . 

22.7 

1.5.7 

18.4 

.8 

Goose . . . 

oo o 

10.3 

33.8 

.6 


Water. 


49.3 
52. 
63. 

47.3 

53.3 
44 9 
50.1 
53.9 
62.6 


76.7 

69.8 


4.5.6 

40.6 
52.2 
40.5 


5^1.2 

56.2 

65. 

70.9 


42.3 

35.9 

15.9 
17.8 

48.5 

4.5.6 

42.4 
33.1 


0. Atìrater, Ph.D. 
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Broiled Beefsteak. 

The best eiits of l>eef for broilinjí are, porterhoiise, 
sirloin, cross-cut of rnini) steaks, and seeond and third 
ents froin top of roiind. Torterhoiise and sirloin cuts 
are the inost expensive, on aeeonnt of the •^reat loss in 
l)f)ne and fat, altlionjrii pnee per ponnd is abont the saine 
as for eross-ent of rninp. Konnd steak is very jniey, l)nt, 
h.'iviiifr eoarser fibre, is not as tender. Steaks shoiild be 
cut at least an ineh thiek. and froin that to one and one- 



1. Kiinip cut ncxt to roninl. 
'2. Kninp ent next to loin. 


half inehes. 'riie tlank end of sirloin steak shoiild be re- 
moved before coí)kin<r. It inay l>c pnt in sonp kettle. 
or lean part inay be ehopped and ntilized for meat eakes; 
fat tried ont and elaritied for shorteninfr. 

To Broil Steak. Wipe with a eloth vning out of eold 
water, and trim ofif snpertlnons fat. With some of the fat 
grease a wire broiler, plaee meat in broiler (havin{i fat 
edge next to handle), and broil over a elear fire, tnrnin'r 
everv ten seeonds for the first minnte, that siirfaee m.ay 
be well seared, thns preventinjr e.seape of jniees. .\fter 
the first minnte, tnrn oeeasionally nntil well eooked on 
l>oth sides. Steak eiit one ineh thiek will take tive 
minntes, if liked rare; 8Ìx minntes, if well done. Kemove 
to hot platter, spread with bntter, and sprinkle with salt 
an<l pepper. 
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Beefsteak with Maitre d’Hòtel Butter. 

Serve Hroiled Steak wilh Maitre d’IIÒtel lintter. 

Porterhoiise Steak with Mnshroora Sauce. 

Serve broileil Porterhouse Steak with .’Mnslirooin Sanee. 

Porterhoase Steak with Toraato and Mu8hroom Sauce. 

Serve hroileil Porterhonse Steak with Toinato aml 
.'liishrooni Sanee. 


Beefateak with Oyster Blanket. 

ipe a sirloin steak, cut one and one-half inehes 
thiek, broil live inimites, ainl then reinove to iilatten 
Spread with l.ntter and sprinkle with salt and pepper. 
tleaii one i.iiit oysters, eover steak with saine, sprinkle 
oysters with salt and pepper and dot over with biilter. 

Plaee on grate in hot oven, and eook iintil ovsters are 
pluini). 

Broiled Fillets of Beef. 

Sliees ent fn.in the tenderloin are ealleil slieed lìllets of 
beef. '\\ipe slieed fillets, plaee in greased broiler, and 
broil foiir or lìve ininiites over a elear lìre. 'l'hese in-iv be 
served with Maìtre d'IIòtel lìiitter or MiishnM.ni Saiiee. 


Cutlet8 of Tenderloiii with Che8tnut Purée. 

Shape filiees of tenderloin, one ineh thiek, in eirenlar 
pieees. liroil five ininiites. Spread with bntter, a|)rinkle 
with salt and jiepper. Arrange on platter aroiind a 
nioiind of Chestnut Piirée. 


Sautád Mignon Fillets of Beef with Sauce Figaro. 

ipe and saiité sinall fillets in hotoinelet pan. Arrange 
in a eirele on platter with eoek’s-eoinb shaped erofitoiia 
between, and poiir sanee in the eentre. Serve as a Iun- 
eheon dish with Brnssels Sproiits or String Beans. 

12 
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Sautéd Mignon Fillets of Beef with Sauce Trianon. 

Wipe and saiité sniall fillets ìn liot oinelet j^an. Ar- 
range in a eirele aronnd a nioiind of fried i>otato balls 
snrinkled witli parslev. Put Sanee Trianon on eaeh 
hllet. 

Broiled Meat Gakes. 

eiiop finely lean raw heef, season with salt and j>epper, 
shape in srnall llat eakes, and broil in a greased broiler or 
frying-pan. Sprearl with bntter, or serve with Maitie 
d’llòtel Rntter. In formiiifí the eake.s, handle a.s little as 
possible; for if presserl too eonipaetly, eakes will be fonnd 
solid. 

Haniburg Steaks. 

Chop finely one iionnd lean i’aw beef; season highly 
with salt, pepper, and a few drops onion jiiiee or one-half 
shallot finely ehopjred. Shape, eook, and serv'e as Meat 
Cakes. A few gratings of nntmeg and one egg slightly 
beaten may be added. 


Gannelon of Beef. 


2 Ibs. lean l>eef, eiit frora roiinel. 
Grated rind }4 leinon. 

1 tablespoon finely ehopped 
parsley. 

1 Pgg* 


teaspoon onion jiiiee. 

2 table.spoons nielted bntter. 
Few gratings mitineg. 

1 teaspoon salt. 
t€a.sj>oon j>epi>er. 


Chop meat finely, and add reinaining ingredients in 
order given. Shajie in a roll 8Ìx inehes long, wrai) in 
liiittered jrajrer, jilaee on raek in di'ij)j)ing-j>an, and bake 
thirty miniites. Baste every five minntes with one-fonrth 
enj) bntter, melteíì in one euj) boiling water. Seiwe w'ith 
Hrown Mnshroom Sanee I. 


Roaat Beef. 

The best euts of beef for roasting are: tip or middle 
of sirloin, baek of rumj), or first three ribs. Tip of sirloin 
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roast is desirable for a small family. lìaek of nimp makeá 
a snpenor roast for a large fan.ily, an.l is .m.re eeonomi- 
cal than sirlom. It is espeeially .lesirable where a hmre 
(inant.ty of .hsh -ravy is like.l, for in oarving, tlie n.eat 
jmees ollow the k.iife. Kib roasts eontai.. more fat 
han either of tiie others, and are somowhat eheaper. 

To Roast Beef. Wipe, pnt on a raek in dripping-pan, 
«kin sidei own, rnb over with salt, and dredge meat and 
j)an vMth ílonr. Plaee in hot oven, that the snrfaee ii.av 
Ihí quiekly seared, tl.iis preventi..g eseape of inner jniees'. 
Af er fionr in pan .s browned, rednee heat, a..d baste 
Mth fat wh.eh has tried ont; if meat is qnite lean, it .nay 
be neeessary b, pnt tri.n.nings of fat in pan. Haste 
every ten minntes; if this rnle is foIlowed, meat will be 
fonnd more jniey. When meat is abont half .lo„e, tnrn 
itover and dredge with flonr, that skin side mav be npper- 
most for final browning. For roasting, oonsnlt ì^me Table 
for Haking .Meats, page íM. 

If there is danger of tionr bnrning in pan, add a small 
.p.antity of water; th.s, however, is not desirable, and 
seldoin netHl be .loi.e if size of pan is a.lapted to size of 
loast. Heef to be well roasted shonld be started in hot 
<ncn and heat deereased, so that when carve<l the sliees 
w. 1 be red thronghont, with a erisp layer of golden brown 
fat on the top. Heef roasted when te.nperatnre is so 
high that snrfaee is hardene.I l>efore heat ean penetrate to 
tlie eentre is most nnsatisfaetorv. 

Sirloiii or rib i-oasts may have the bones re.noved, and 
'e rolled, skeweie<l, and tied in shai)e. Chicago Hntt is 
ent froin tlie most temler part of baek of rnmp. Thev 
are shippe<l fioin Chicago, onr greatest beef eentre, aml 

if fresh and fron. a heavy ereatnre, make excellent roasts 
at a sinall priee. 

Roast Beef Gravy. Remove so.ne of the fat from pan. 
leav.ng three tablesiMjonfnls. Plaee on front of range 
a.ld three tablesjMM.ns tlonr, aml stir nntil well brownecb 

aml browne<I in pan,'shonl<I give 
aehhtional eolor to gravy. Add griulually one and one- 
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híilf eiips l>oilin<r AvakT, eook five niiniites, season witli 
salt and pepper, ainl strain. If tloiir shonlel biiin in j>an, 
gravy will l»e fnll of blaek j)artieles. 

To Garve a Roaet of Beef. Ilave roa.st j>laeeíl on 
j>latk*r, skin side uj); witli a jioinled, tliin-bladetl, sliarj) 
knife ent a sirloin or rib roast in thin sliees j)arallel to 
the ribs, and ent sliees froin ribs. If there is tendeiloin, 
reinove it froin nnder the bone, and ent in thin sliees 
ac‘ros8 jírain of ineat. Carve baek of rmnj) in thin sliees 
with the frrain of meat; by so doing, soine of the least 
tender innsele will be served with that whieh is tender. 
IJv entting aeross ^rain of ineat, the tenderest jiortion is 
slieed by itself, as is tlie less tender portion. 

Yorkshire Pndding. 

1 enp niilk. 2 eggs. 

1 cup fiour, teasjx)on salt. 

Miss e. J. ÌVills. 

Mix salt and floiir. and add milk gradnally to form a 
smooth j)aste; then add eggs beateii nntil very liglit. 
Covcr bottom of hot j>an with some of beef fat tried ont 
from roast, jx)ur mixture in pan one-half ineh deej). 
Itake twenty minntes in hot oven, basting after well 
risen, with some of the fat from j)an in whieh meat is 
roasting. Cut in squares for serving. IJake, if pre- 
ferred, in greased, hissing hot iron gem pans. 


Larded Fillet of Beef. 

The tenderloin of beef which lies nnder the loin and 
nimj) is ealled fillet of beef. The fillet nnder the loin is- 
known as the long fillet, and when removed no j»()rten 
honse steaks oan be ent; therefore it eommands a higher 
jiriee than the short fillet lying nnder nimp. Two short 
fillets are often 8kewered together, and served in plaee of 
a long fillet. 

Wipc, remove fat, veins, and any tendinons portions; 
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skevver in shape, and lartl npper 8i«le with grain of meat, 
following (lireetions for larding on page '26. Plaee on a 
raek in small pan, sprinkle with salt and pepper, dredge 
with tloiir, ainl pnt in iMdtoin of pan small pieees of jMirk. 
IJake twenty to thirty minntes in hot oven, basting three, 
times. Serve with .MiishnKnn, Figaro, or Ilorseradish 
Saiiee I. 


Braised Beef. 


Ibs. beef froni lower 
part of romid or faee 
of niinp. 

2 thin sliees fat salt pork. 
teasiKion j)epj)ercorns. 


(’arrot, 1 

Tnrnip, enpeaeh,ent 
Onion, I in diee. 
e'elery, J 
Salt and jìepj)er. 


Try ont pork and remove seraps. Wij)e meat, sprinkle 
with salt and j^ejiper, dredge witli floiir, and l)rown entire 
snrfaee in j)ork fat. When tiirning meat, avoid piereing 
with fork or skewer, which allow8 the Inner jniees to 
eseaj)e. Plaee on trivet in deej) granite j)an or in earthen 
j)udding-dish, ainl .siirroiind with vegetables, j>ej)j)ereorns, 
and threeeiips boilìng water; eover elo.sely, and bake foiir 
hoiirs in very 8low oven, ba.sting every half-hoiir, and 
tiirn after seeond hoiir. Thronghoiit the eooking, the 
liíjiiid shoiihl be kej)t l)elow the iMiiling j)oìnt Serve 
with Ilorseradish Saiiee or with brown saiiee made from 
liijiior in j)an. 


Beeí à la Mode. 

Insert twelve large lardoons in a four-j)oiind j)iece of 
beef cut from the roiind. Make ineisions for lardoons 
by rnnning theongh the meat a large skewer. Season 
with salt and j)ej)j)er, dredge with flonr, and brown the 
entire snrfaee fn j)ork fat. Piit on a trivet in kettle, 
siirroiind w’ith one-third eiij) eaeh earrot, tiirnij), eelery, 
and onion eiit in diee, sj)rig of j^arsley, bit of bay leaf, 
and water to half eov’er meat. C’over elosely and eook 
sl()wly foiir hoiirs, keeping lirjiior belovv the lM)iling jìoint. 
Hemove to hot j^latter. Strain liijiior, thieken and sea.son 


182 ROSTON eOOKING-SGHOOL COOK ROOK. 

to serve iìs a gravy. Wheii l>eef is siinilarly prepared 
(\vitli exceptioii of Ìardooiis aml vegetaMes), aml eooked 
in sinaller amoiint of water, it is ealled Sinothered Beef, or 
Piit Boast. 

A hean pot (eovereil with a pieee of biittered \)aper, 
tied íìnnly down) is the best ntensil to iise for a l’ol 
Koast. 

Dnmplings. 

2 eiips flonr. H tea.spoon salt. 

4 tea.si>oons baking powiler. teasiKions biitter. 

. ^ cup milk. 

Mix and sift dry ingredients. Work in biitter with 
tips of fingers, add inilk gradiially, iising a knife for 
inixing. Toss on a tíoitreil board, pat, and roll oiit to 
one-half ineh in thiekness. Shai>e Avith biseiiit entter, 
lìrstdipped in tìonr. Plaee elosely together in a imttered 
steainer, put over kettle of boiling water, eover elosely, 
and steain twelve inimites. A iierforattsl tin pie plate 
inay be use<ì in plaee of steainer. A little inore milk 
may be nsed in the inixture, when it may be taken up by 
sp(M»nfuls, dropped and eooked on top of stew. In this 
ease some of the liquid imist be reinoved, that dnmplings 
may rest on meat and potato, and not settle into lieinid. 


Beef Stew with Dumplings. 

Aitchl>one, weighing 5 Ibs. 

4 cui>s potiitoes, eiit in ineh 
sliees. 

Tiirnip. > enp eaeh, eiit in 

t’arrot, ) half-ineh cul>e.s. 

IVipeineat, remove from bone, eiit in one and one-lialt 
ineh eiibes, sprinkle with salt and pepper, and dredge 
with tíonr. Cut some of the fat in sniall pieees aml try 
ont in frying-pan. Add meat and stir eonstantly, that 
Ihe snt faee may be (piiekly seared; wheu well browned, 
pnt in kettle, and rinse frying-pati with boiling water, 
that none of the goiKlness inay l»e lost. Add to ineat 


sniall onion, ent in thin 
sliees. 
enp floiir. 

Salt. 

Pepper. 
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remaÌDÌng fat, and bone sawed in pieees; eover with boil- 
ing water and boil íìve mimites, then eook at a lower 
temperatiire iintil meat is tender (time required being 
about three hours). Add earrot, tnrnip, and onion, with 
salt and pepper the last hour of eookinjí. Parboil pota- 
toes five miimtes, and add to stew fifteen mimites before 
takinjr from fire. Kemove bones, large pieees of fat, and 
then skim. Thieken with one-fourth eiip fionr, dilnted 
with enou«;h eold water to |K)ur easily. l*our in deep hot 
platter, and siirroiind with dnmjiiin^s. Kemnants of roast 
beef are nsnally niade into a beef sUnv; the meat having 
been onee eooked, there is no neeessity of browning it. 
If gravy is left, it shouId be added to the stew. 

Gorned Beef. 

e’orned beef has but little mitritive vahie. It is iisod 
to give variety to our diet in smmner, when fresh meats 
prove too stiimilating. It is eaten by the workingman 
to give biilk to his f(M)d. The best pieees of eorned I)eef 
are the rattle rand and faney brisket. The faney brisket 
eommands a higher priee and may be easily told from the 
rattle rand by Ihe selvage on Iower side and the absenoe 
of bones. The npper end of brisket (bntt end) is thiek 
and eomposod mostly of lean meat, the middle cut has 
more fat bnt is not well mixod, while the lower (navel 
end) has a large (nmntity of fat. Tho rattle raiid oontains 
a thiek loan ond; tho .sooond out eontains throo distinot 
layers of moat and fat, and is oonsidorod the bost oiit 
by those who profer meat well stroakt'd with fat. Tho 
rattle rand has a thin ond, whi(*h oontains but one laver of 
lean meat and muoh fat, eon.seíjiiently is not a desirable 
jiieee. 

To Boil Gorned Beef. ipe the meat and tie seoiirely 
in sha|)o, if this has not been alroady done at market. 
Put in kettle, eover with eold water, and bring slowly to 
I)oiling point. Hoil five mimites, remove .soiim, and oook 
at a Iowor temperatnro imtil tendor. Cool slightly in 
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water in w hi(*h it wus eooked, reinove to a disli, eover, 
and plaee on eover a weight, that nieat inay l>e well 
pressed. 'l'he lean ineat and lat inay lie separated and 
j)ut in alternale layers in a bread pan, then eovered and 
pressed. 

Boiled Dinner. 

A lioiled dinner eonsists of wann nniiressed eorned 
l»eef, served with eahhajíe, heets, tiirnips. earrots, and 
potatoes. .\fter reinovin}? ineat froin water, skiin off fat 
and c*ook vegetahles (with exeeption of heet.s, whieh ro- 
fpiire a loii}! tiine for eooking) in this water. C’arrots 
re(|uire a loiifrer tiine for eooking than eal>hage or tnr- 
nijis. (’arrots and tiirnips, if sinall, inay he eooked 
whole; if large, eut in jiieees. ('ahhage and ìieets are 
servt'd in separate dishes, other vegetahles on saine dish 
with ineat. 

Boiled Tongue. 

A lioiled eorned tongne is eooked the saine as Boiled 
('oriied Heef. If very salt, it slioiild he soakeal in eold 
water several lioiirs, or over night, before eookiiig. Take 
froin water wheu slightly eooled and reinove skin. 

Braised Tongiie. 

A fresh tongiie is iieeessary for hraising. Piit tongiie 
in kettle, (*over with hoiliiig water, and eook sloevly two 
hoiirs. Take tongiie froin water and reniove skin and 
r<H>ts. IMaee iii deep pan and siirroiind with one-third 
eiip eaeh earrot, onion, and eelery, eiit in diee, and one 
sprig parsley; then iKnir over foiir eiips saiiee. Gover 
elosely, and hake two hours, tiiriiing after the hrst hoiir. 
Serve on platter and strain aroiiiid the saiiee. 

Sauce for Tongue. lìrown one-foiirth eiip hiitter, add 
one-foiirth eiiji Ihmr and stir together iintil well hrowned. 
Add gradiially four eiips of water in whieh tongiie was 
eiMiked. Season with salt and pepper and add one tea- 
sjKioii Worcestershire Saiiee. Oiie and one-half eiips 
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stewecl and strained toinatoes may be used in plaee of 
soine of tlie water. 

Broiled Liver. 

Cover with boilin^ water sliees of liver eut one-half 
ineh thiek, let stand lìve miimtes to draw <nit the blood; 
<lrain, wipe, and remove the thin ontside skin an<l veins. 
Sprinkle with salt an<l pepper, plaee in a j;rease<l wire 
broiler an<l broil fìve ininntes, tiirning often. Keinove to 
a hot platter, spreail with biitter, and sprinkle witli salt 
and i>epper. 

Liver and Baeon. 

Prepare as for Hroiled Liver, eiit in pieees for serving, 
sprinkle witli salt an<l jiepper, dredge with ílour, and fry 
in baeon fat. Serve with baeon. 

Baeon. 

IMaee thin sliees of baeon (from which the rind has 
beeii removed) elosely together iii a fine wire broiler; 
plaee liroiler over dripping-pan and bake in a liot oven 
iintil baeon is erisp an<l brown, tiirning onee. Drain on 
brown paper. Tliis is the nieest way of e<xíking baeon. 
Fat whieh has drippe<l into the pan síioiild be poured oiit 
an<l iised for frying liver, eggs, potatoes, ete. 


Braised Liver. 

Skewer, tie in shape, and lar<l iipper si<le of ealf’s liver. 
IMaee in <leep pan, with trimmings froin larfl<x)ns; sur- 
ronnil with one-fonrth eiip oaeh, earrot, onion, an<l eelery, 
ent in <lice; one-fonrth teaspoon peppereorns, two eloves, 
bit of bay leaf, and two eiips Brown St<x*k or water. G'over 
elosely an<l bake slowly two hoiirs, nneovering the last 
twenty miniites. Remove froin pan, strain liquor, and 
use Iiqnor for the making of a Hrown Saiiee with one 
an<l one-half tablespoons biitter and two tablespoons 
flonr. roiir sanee aroiiiKl liver for serving. 
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Broiled Tripe. 

Fresh honeyeomb tripe is best for broiling. Wipe 
tripe as (Iry as possible, dip in fìne eraeker diist and olive 
oil or melted bntter, draining (jff all fat that is possible, 
and again dip in ei'aeker diist. Piaee in a greased broiler 
and l)roil five miniites, eooking smooth side of tripe the 
first tliree. miniites. Plaee on a hot platter, honeyeomb 
siile up, spread with Initter and sprinkle with salt and 
pepper. Broiled tripe is at its l^est when eooked over a 
ehareoal tire. 

Tripe in Batter. 

Wipe tripe and eiit in pieees for serving. Sprinkle 
with salt aiid pepper, dip in batter, fry in a small (pian- 
tity of liot fat, and drain. 

Tripe Batter. Mix one eiip floiir with one-foiirth tea- 
s|)oon salt; add gradnally one-half eup eold water, aiid 
when perfeetly smiMrth add one egg well beaten, one-half 
table8[MX)n vinegar and oiie teasiMX)n olive oil or melted 
butter. 

Lyonnaise Tripe. 

Cut honeyeomb trijie in pieees two inehes long by one- 
half ineh wide, having three eiipfiils. Put on a pan and 
plaee iii oven that water may be (lrawii out. C()ok one 
tablespooii fìnely ehopired onion in two tablesiMMins biitter 
iintil slightly browned, add tripe drained froin water, aiid 
e<M)k five miimtes. Sprinkle witli salt aiid pepper and 
finely chopix‘d jrarsley. 


Tripe à la Greole. 

Cut, bake, and drain trijie as for Lyonnaise Irijie. 
Cook same (jiiantity of bntter aíid onion, add one-eighth 
green pejijier finely ehoj)jx*d, one tablesjMMni flonr, one- 
half euj) stoek, one-fourth euj) drained tomatoes, and one 
fresh mnshroom ent in sliees; then add trij)e and eook 
five minntes. Season witli salt aiid jiepjier. 
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Tripe à la Provengale. 

A(l(ì to LyíJiniaise Tripe oiie tablespoon winte wine. 
Cook nntil (jiiite dry, add one-third eiip Tonnito Saiiee, 
eook two iniiiute.s, sea.son witli salt and pepper, and serve. 

Calf's HeaeJ à la Terrapin. 

\V asli and elean a ealf’s head, and eook untii tender in 
laiiliiifr water to (íover. C’ool and cut ineat froin eheek iii 
sniall eiibes. To two eiips ineat dioe add one enp sanee 
inade of two tabIesiH>oiis butt(*r, two tablesj)oons flniir, 
and one eiij) VV'hite StíK*k, seasoned with one-half teasjìoon 
salt, one-eifíhth teasjioon iiejijier, and fcw ^rains eayenne. 
.\d(l one-half eiip ereain and yolks of two eggs slightly 
beaten; eook two miniites and add two tablesjmons Ma- 
deira wine. 

ealf’s Heart. 

VVa.sh a ealfs lieart, reiiiove veins, arteries, and elotted 
bl(HHl. StiilT (iising lialf (jnantity of Fish Stiiflìng 1. on 
j»age 14!), seasoned highly with sage) and 8ew. Sprinkle 
with salt and j^epj^er, roll in flour, and br(>wn in hot fat. 
l’laee in sniall deej> baking-jian, half eover it with boiling 
water, eover elosely, and bake slo^l}* two hoiirs, basting 
every fifteen ininiites. It inay be neeessary to .add inore 
water. Reinove heart froin j>an and thieken the liíjiior 
with flonr diliited with a sinall (jiiaiitity of (‘old water. • 
Sea.son with salt and j>ej)j>er, and jioiir nroiind the heart 
before serving. 


WAYS OF WARMING OVER BEEF. 

Roast Beef with Gravy. 

Cut eold roa.st lx'ef in thin slioes, jdaee on a warin j>lat- 
ter, and jH>nr over soine of the gravy reheaU*d to the boil- 
ing jioiiit. If ineat is allowed to staiid in gravy on the 
range, it beeonies hard and tongh. 
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Gottage Pie. 

G'over bottom of a small grea.sed baking-dish with hot 
mashed ixítatf>, add a thiek layer of roa.st beef, ehopped 
or cut in small pieees (seasone<l with salt, pepper, and a 
few drop.s of onion jniee) and moistened with some of the 
gravy; eover with a thin layer of maslieil potato, and 
bake in a liot oven long enongli to heat throngh. 

Beefsteak Pie. 

Cut remnnnts of eold broiled steak or roast beef in one- 
ineh cul)es. Cover with boiling water, add one-half onion, 
and eook 8lowly one honr. Hemove onion, thieken gravy 
with Honr diliited with eold water, and season with salt 
and pepper. Add potatoes ent in one-fonrth-ineh sliees, 
which have been parboiled eight minntes in boiling salted 
water. Pnt in a bnttered pndding-dish, eool, eover with 
baking-pow'der ì)Ì8cnit mixtnre or pie ernst. Hake in a 
hot oven. If eovered with pie ernst, make several inei- 
sions in ernst that gases may eseape. 

Geeils with Tomato Sanee. 

1 cup eold roast beef or rare Oiiion jiiiee. 

steak finely chopi>ed. Worce.stershire Saiiee. 

Salt. 2 tablespoons bread eriimbs. 

Pepper. 1 tablesiKJon melted bntter. 

Yolk 1 egg slightly l)eaten. 

Season beef with salt, pepper, onion jniee, and Worces- 
tershire Sanee; add remaining ingredients, shape after the 
form of small enKpiettes, pointed at ends. Holl in llonr, 
lígg, and ernmbs, fry in deep fat, drain, and .serve with 
Tomato Sanee. 

Gorned Beef Hash. 

Hemove skin and gristle from eookeil eorneíl beef, then 
ehop the meat. When meat is very fat, diseard most of 
the fat. To ehopped meat add an eeinal (inantity of eold 
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lM)ile(l ehopped potjitoes. Season with salt and pej^per, 
l)ut into a hot biittered fryiiij?-pan, inoisten \vith inilk or 
ereain, stir iintil well inixed, spread evenly, then plaee on a 
part of the range where it inay slowly brown nnderneath. 
Tnrn, and fold on a hot platter. Garnish with sprig of 
parsley iu the iniddle. 

Gorned Beef Hasb with Beets. 

\Vhen preparing Corned Heef Ilash, add one-half as miioh 
finely ehopped eooked beets as potatoes. Cold roast l»eef» 
or one-half roast beef and one-half eorned beef inay be 
iised. 

Dried Beef with Cream. 

Ib. sinoked dried beef, thinly 1 cup sealded eream. 
slieed. tabIe.s|X)ons flour. 

Remove skin and separate ineat in pieees, eover with 
hot water, let stand ten minntes, and drain. Dilnte tloiir 
with enongh eold ^ak^r to poiir easily, making a smooth 
paste; add to eream, and C(K)k in doiible boiler ten minntes. 
.\dd beef, and reheat. One enp White í>auce I. may be 
iised in plaee of eream. 


I 
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eiIAPTER XIII. 

LAMB AND MHTTON. 

I AMH is the n.ime given to the me.ntof lambs; mntton, 
^ t<j the meat of sheep. Lamb, eoming a.s it eloes from 
the yonng ereatnre, is iminatnre, antl less niitritions than 
iniitton. Tlie tlesh of inntton ranks w ilh the tlesh of beef 
in nntritive valiie and digestibility. Tlie fat of imitton, 
on aeeonnt of its lai^jer pereentage of stearie aeuì, is more 
elitlienlt of digestion than the fat of beef. 

Lainl) may be eaten soon after the aniinal is yiled and 
dressed; iniitton miist hang to ripen. (loo<l nmtton eoines 
from a sheep aboiit three years ohl, aml shoiihl hang froin 
two to three weeks. The English Soiith I)<)wn Miitton is 
eiit froin ereatnres even ohler than three years. Yonng 
lamb, when kille<l from six weeks to three months ohl, is 
ealIiHl spring lamb, and appears in the market as early as 
the last of .Tamiary, but is very searee nntil Mareh. Lamb 
one year old is ealled a yearling. Many objeet to the 
strong tlavor of miitton; this is greatly overeome by re- 
moving the pink skin and triimning oflf snperfliioiis fat. 

Lamb aml imitton are divided into tw o parts by eiitting 
through entire length of baekbone; then sulKlivi<led into 
fore and hind (piarter, eight ribs being left on hin<l-quar- 
ter, — while in beef biit three ribs are left on hind-quarter. 
These eight ribs are cut into ehops aml are know'n as rib 
ehopn. The ineat whieh lies between these ribs and the 
leg, eiit into ehops, is know n as loin or kidne;/ ehops. 

• Lamb and imitton ehops eiit from loin have a small pieee 
of tenderloin on one side of bone, and corres|X)nd to porter- 
hoiise steaks in the beef ereatnre. Rib ehops which have 
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l. llin(l-qiiurter of veal. 2. llin(l-(|unrter of lamb . 


tlie boiie eiit .sliort and sernped elean, nearly to the lean 
meat, are ealled Frpneh ehops. 

The leg is sold ivhole for lioilinf; or roa.stiiif;. The fore- 
qnarU'r ina}' I>e honed, stnffed, rolled, and roasted, biit is 
more ofteii n.sed for l)roth, 8tew, or frieassee. 

For a saddle of mnttvn the loin is renioved \vhole before 
splittinf; the erentnre. Some of bones are removed and 
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the flaiik enda are rolled, fasteneil w itli w-o«Klen skewers, 
and seenrelv tied to keep skewers in plaee. 

(ÌímkI (piality imitton shonld lie fine-tírained and of 
brijíht pink eolor; the fat white, hard, and flaky. If the 
ontside skin eoines ofT easily, inntton is snre to be good. 
Lainb ehops may l)e easily distingnished from miitton 
ehops by the re«í eolor of iKnie. As lamb grows older, 
blo«Kl reeedes from l)ones; therefore in mntton the bone is 
white. In leg of lamh the iKine at joint is serrated, while 
in leg of mntton the iKine at joint is siiKKith and ronnded. 
(liKxI mntton eontains a larger proportion of fat than g«K>d 
beef. Poor mntton is often told by the relatively small 
proportion of fat and lean as eompared to bone. 

I..amb is nsnally prefernnl well done; mntton is often 
eooked rare. 


Broiled Lamb or Mntton Chop8. 

Wipc ehops, remove snperflnoiis fat, and plaee in a 
broiler greased with some of mntton fat. In loin ehops, 
flank may be rolled and fastened with a small w«KxIcn 
skewer. FoIlow direetions for Broiling lieefsteak on 
page 176. 

Pan-broiled ehops. 

eiiops for pan broiling shonld have flank and most of 
fat removetl. Wipe ehops and pnt in hissing hot frying- 
pan. Tnrn as s(x)n as nnder snrfaee is searetl, and sear 
other side. Tnrn often, nsing knife and fork that the 
snrfaee may not lx? piereed, as wonld be liable if fork alone i 
were nsed. C«K)k 8ix minntes if liked rare, eight to ten 
minntes if liked well done. Let stand aronntl edge of 
frying-pan to br«)wn the ontside fat. When half eooked, 
sjirinkle with salt. Drain on brown pajier. pnt on hot j^Iat- 
ter, and sjiread with bntter or seiwe with Tomato or Son- 
bise Sanee. 

Breaded Mntton Ghops. 

Wii)e and trim ehojis, sprinkle with salt and jiepper, dip 
in ernmbs, egg, and ernmbs, fry in deep fat from five to 
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oifjlit miniitos, nnel (Irniii. Sor^'o Tvitli Tomjito Smiee, or 
staok uroui)(l a iiioiìikI of inashod p<jtatoos, friod potato 
balls, or grooii poas. Nover fry Init foiir at a tiiiio, nii<I 
allow fat to rehoat l)etweeii fryiiifís. After tostiiig fat 
for temperatiire, jiiit in ehops aiid plaoe kottle on haok of 
range, that siirfaee of ehops may not Imí too brown whiIo 
tho inside is still iindenlone. 



1. I.oin eiiop. 2. Freiieh Gliop. 3. Rib Chop. 


ehops à la Signora. 

Gash Freiieh diops on outer odge, oxtonding cut half- 
way throiigh lean ineat. Insert in oaoh gash a sliee of 
triillle, spriiikle with salt and pepper, wrap in ealf’s oaiil. 
Holl in floiir, dip ìn egg, thon in stalo bread ormnbs, aiid 
saiité in biittor eight ininiitos, tiirning oftoii. Plaoo iií 
ovon fonr miniitos to finish eookiiig. Arrango on hot 
platt(‘r for sorving, aiid plaoe on top of eaoh a frosh 
broilod iniishroom or miishroom bakod in oroam. To fat 
in pan add sinall (piantity of boiling water and iM)ur aroinid 
ohops. This is a delieioiis way of o<x)king ehops for a 
dinner party. 

ehops en Papillote. 

I'iiiely ehop ^the whites of threo hard iMíiled eggs and 
foroe yolks throiigh potato rieer, inix, and add to three 

13 
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eoininon eraekers, rolled Tinel sifted ; tlien add tliree table- 
si>oons inelted bntter, »alt, pepper, and onion jniee, to taste. 
Ad<l enongb ereain to inake of riglit eonsisteney to spreatl. 
Covcr ehops tbinly witli inbetnre and wrap in bnttered 
paper eases. Bake twenty-five ininntes in bot oven. 
Keinove froni eases, plaee ou hot platter, and garnisb witb 
parsley. 

Mntton Cutlet8 à la Maintenon. 

Wipe 8ix Freneb diops, cut one and one-balf inebes 
tbiek. Split meat in halves, cutting to bone. Cook two 
an<l one-balf tablespoons butter and one tables|>oou onion 
five iniimtes; remove onion, add one-balf cup cbo[>ped 
miisbrooma, and eook five minntes; then add two table- 
spoons llonr, three tablespoons stoek, one teaspoon lìnely 
eboiiped parsley, one-fourtb teaspoon salt, an<l few grains 
of eayenne. Spread mixturc between layers of ebops, 
press togetber ligbtly, wrap in biittered pajier eases, and 
broil ten miimtes. Serv'e witb Sjianish Sauce. 

Boiled Leg of Mntton. 

Wipe meat, plaee in a kettle, and eover with boiling 
water. llring quickly to l>oiling |>oint, boil íìve miniites, 
and skim. Set on baek of range and simmer iintil meatis 
tender. Wben balf <lone, add one tablespoon salt. Serv'e 
witb Gaper Saiiee, or add to two enps Wbite Saiiee (made 
of one-balf milk ambone-half Miitton Stoek), two bard 
boiled eggs ent in sliees. 

Braised Leg of Mntton. 

Onìor a leg of mntton boned. Wipe, stnflf, 8ew, and 
plaee in <leep pan. C<x>k five miimtes in one-foiirth eup 
butter, a sliee eaeh of onion, earrot and tiirnip eiit in diee. 
one-balf bay leaf, an<ì a sprig e.aeli of tbyme an<l parsley. 
Add tbreé eiips hot water, one and one-half teaspoons salt, 
and twelve pcpiX‘rcorns; poiir over imitton. G’over elosely, 
and eook slowly tbree bonrs, nneovering for the last half- 
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hour. ReMiiove froin pan to liot plattor. lirown three 
tablesiMM)n8 bntter, aiUl four tablespooiis tìour and stir 
until well brownetl, pour on 8lowly the strained liquor; 
there shouUl be one and three-fourths cups. 

Stiiffing. 

1 cup eraeker ermnbs. teaspoon pepper. 

^ cup nielted batter. ^ tablesi^oon l’oiiltry 

^4 teaspoon salt. Seasoning. 

^ cup boiling water. 

Roast Lamb. 

A leg of lainb is usually .sent from market wrapiXHl in 
eaiil; remove eaul, wipe ineat, sprinkle with salt and pep- 
per, plaee on raek in dripping-pan, and dredge meat and 
bottom of pan with tìour. IMaee in hot oven, and baste as 
soon as tìonr in pan is brown, and every tifteen mimites 
afterwards nntil meat is done, whieh will take about one 
and three-foiirths honrs. It may be neeessary to piit a 
small quantity of water in pan while ineat is eooking. 
Leg of lamb may be boned and stiiflfed for roasting. See 
Stnlling, iinder Rraised Miitton. 

Make gravy, following direetions for Roast Beef Gravy 
on page 179, or serve with Currant .Telly Saiiee. 

To Garve a Leg of Lamb. Cut in thin sliees aeross 
grain of meat, to the bone, l)eginning at top of the leg. 

Saddle of Mutton. 

Miitton for a saddle shonld always be dressed at mar- 
ket. Wipe meat, sprinkle with salt and pepper, plaee on 
raek in dripjiing-pan, and dredge meat and bottoin of pan 
with floiir. liake in liot oven one and one-foiirth hours, 
ba.sting every fifteen mimites. Ser\’e with Currant .Telly 
Sanee. 

To Garve a Saddle of Mutton, eiit tliin sliees jiarallel 
w'ith baekbone, then slip the knife iinder and separate 
sliees froin ribs. 
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Crown of Lamb. 

Seleet parts from two loins eontaining ribs, serape flesh 
from bone between ribs, as far as lean meat, and trim off 
baekbone. Shape eaeh pieee in a semieirele, liaving ribs 
ontside, aiid sew pieees together to form a crown. Trim 
ends of bones evenly, eare being taken tliat they are not 
left too long, and wrap eaeh bone in a thin strip of fat 
salt pork to prevent bone from bnrning. Koast one and 
one-fourth hours, eovering bones with l3uttere<l paper. 
Remove pork from bones before serv’ing, and fill eentre 
with Piirée of Chc8tuut8. 

Mutton Curry. 

Wipe and eiit meat from fore-quarter of mntton in one- 
ineh pieees; there shoiild be three enpfnls. Pnt in kettle, 
eover with eold water, and bring (piiekly to boiling point; 
drain in eolander and ponr over one quart eold water. 
Retnrn meat t (3 kettle, eover with one quart boiling water, 
add three onions cut in sliees, one-half teaspoon pepper- 
eorns, and a sprig eaeh of thyme and parsley. Simmer 
nntil meat is tender, remove ineat, strain li(iuor, and 
thieken with one-fourth cup eaeh of bntter and flonr 
eooked together; to the llonr add one-half tablespoon curry 
powder, one-half teaspoon salt, and one-eighth teaspoon 
pepper. Add meat to gravy, reheat, and ser^e with bor- 
der of steamed riee. 

Frieassee of Lamb witli Browii Oravy. 

Order three ponnds lamb from the fore-quarter, oiit 
in pieoes for serving. Wipe ineat, pnt in kettle, eover 
with boiling water, and eook 8lowly iintil meat is tender. 
Remove from water, eool, simnkle with salt and pepjìer, 
dredge with floiir, and saiité in bntter or mntton fat. 
Arrange on platter, and poiir aroiind one and one-half 
eiips Brown Sauce made froin liquor in which meat wa8 


LAMB AXD MUTTON. 


197 


eooked after removing all fat. Tt is better to eook meat 
the ilay before serving, as tlien fat may be more easily 
reinovetl. 

Irish Stew with Dtimplings. 

ipe and ent in pieees tliree ponnds lamb from the 
fore-ipiarter. Put in kettle, eover with iKiiIing water, 
and eook slowly two hoiirs or nntil tender. After eook- 
ing one honr, add one-half enp eaeh earrot an<l tnrnip 
ent in one-half ineh enbes, and one onion ent in sliees. 
Fifteen niinntes before ser^ing .add fonr onps i>otatoes 
ent in one-fonrth ineh sliees, previonsly parlioiled fìve 
ininntes in boiling wíitt*r, Thieken with one-fonrth enp 
llonr, dilnted with enongh eold water to forin a thin 
siiKKith paste. Season with salt and pepper, seia-e with 
Dninplings. 

Seoteh Broth. 

\V’'ipe three |K>unds imitton ent froin K>re-qnarter. Cut 
lean ineat in one-ineh cnl)es, pnt in kettle, eover with 
three pints eold water, bring qnickly to lK>iling point, 
skim, and íKld one-half enp barley whieh h.as been soaked 
in eold water over night; simmer one and one-half honrs, 
or nntil iiieat is tender. Ibit I>ones in a seeond kettle, 
eover with eold water, heat sIowly to l>oiling point, skiin, 
aiid lx>il one and one-half honrs. Strain water froin bones 
aiid ad(l to ineat. T ry íìve iiiinntes in two tablespoons 
bntter, one-fonrth enp eaeh of earrot, tnrnip, onion, and 
eelery, ent in one-half ineh diee, add to sonp with 
salt and jiepper to taste, and eook nntil vegetables are 
soft. 1 hieken with two tablespoons eaeh of bntter and 
llonr eooked together. Add one-half tablespoon finely 
ehopped parsley jnst before serving. Riee may be nsed 
in plaee of barley. 


Lambs’ Kidneys I. 

Pare and ent in sliees six kidneys, and sprinkle with 
salt and pepper. Melt two tableJpoons bntter in hot. 
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fryiiig-pan, pnt in kidneys, aiiíì eook five ininntes; dredge 
thoronghly witli llonr, and add two-third8 enp boiling 
water or hot IJrown 8tock. Cook lìve minntes, add niore 
salt and pepper if needed. Lenion jniee, onion jniee, or 
Madeira wine may be nsed for additional ílavor. Kidneys 
mnst be eooked a short tiiiSe, or for several honrs; they 
are tender after a few minntes’ eooking, bnt soon tonghen, 
and need lioiirs of eooking to again make them tender. 

Lambs’ Kidiieys II. 

Pare, trim, and sliee 8Ìx kidneys. Sprinkle with salt and 
pepper, santé in bntter, and remove to a hot dish. Cook 
one-half tablespoon íìnely ebopped onion in t>vo table- 
siKX>n8 bntter nntil browu; add three tablespoons flonr, 
and ponr on 8lowly one and one-half enps hot stoek. 
Season with salt and pepper, strain, add kidneys, and 
one tablespoon Madeira wiue. 


WAYS OF WARMING OVER MUTTON AND LAMB. 

Mineed Lamb on Toast. 

Remove dry pieees of skin and gristle from remnants 
of eold roast lamb, then ehop meat. Heat in well bnt- 
tereiì frying-pan, season w'ith salt, pepper, aml eelery 
salt, and moisten with a little hot water or stijfk; or, 
after seasoning, dredge well with flonr, stir, and add 
enongh stoek to make thin gra\’y. Poiir over small sliees 
of bnttered toa.st. 


Sealloped Lamb. 

Remove skin and fat from thin sliees of eold roast 
lamb, and sprinkle with salt and pepper. Cover bottom 
of a bnttered liaking-dish with bnttere<l eraoker ernmbs; 
eover enimbs with meat, eover meat with Imiled maea- 
roni, and add another l.ayer of meat and maearoni. Ponr 
over lomato Sanee, and eover with bnttered eraeker 
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eninibs, Bake in hotoven until eniinbs are browu. CoId 
boiletl riee inay be use(l iu plaee of uiacaroui. 

Blanquette of Lamb. 

Cut reiniiaiits of eobked lamb iii eiilios or strips. Re- 
heat two eiips ineat in two eiips sauce, — sauce inade of 
one-foiirth eiip eaeh of biitter aiid floiir, oiie eiip White 
Stoek, aiid one eiip of inilk wlnch has beeii soalded with 
two blades of iiiaee. Seasoii with salt and iiepper, and 
add oiie tablesiMion Miishrooni Catsup, or aiiy other siiit- 
able table saiiee. Gariiish with large erohtons, sen'e 
aronnd green peas, or iii a imtato border, spriiikled with 
fiiiely ehopjied parsley. 

Salmi of Lamb. 

Cut eold roast lainb iii thiii sliees. Cook five miniites 
two tablespoons butter with one-half tablesp<X)u finely 
ehopped onion. Add lamb, spriiikle with salt and pep- 
per, aiid eover with one eiip Browu Saiiee, or one eiip 
eold lamb gravy seasoiied with Worcestershirc, Ilan-ey, 
or Klizabeth Saiiee. CtKík uutil thoroiighly heated. Ar- 
raiige sliees overlapping oiie aiiother leiigtliwise of jilat- 
ter, iM)ur aronnd sanee, aiid garnish with toast poiiits. 
A few slieed mnshríMjnis or stoned olives improve this 
sauce. 

easserole of Riee and Meat. 

Line a mould, slightly greased, with steanied riee. Fill 
the eentre with two eiips eold, finely ehopped, eooked 
miitton, highly seasoned with salt, pepjier, eayeiine,' 
eelery salt, onion jiiiee, and lemon jiiiee; then add oiie- 
foiirth eiip eraeker crumbs, oiie egg slightly iKiaten, aiid 
enoiigh hot stoek or water to nioisteii. Cover meat with 
riee, eover riee with biittered paper to keep oiit moistiire 
while steaming, and steain forty-five mimites. Serve oii 
a platter snrronnded with Toniato Sauce. Veal may be 
used in plaee of mntton. 
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Breast of Lamb. 

Wipe a breast of hunb, put in kettle with bouquet of 
8weet herbs, a small onion stuck with six eloves, one-half 
tablespooii salt, one-half teasi>oon peppereorns, and one- 
fonrth cup eaeh earrot and tnrnfp cut in diee. Cover 
w’ith iHíiling water, and siinmer until bone.s will slip oiit 
easily. Take meat from water, rernove lK)nes, and pres.s 
nnder wcight. When eool, trim in shape, dip in ernmbs, 
egg, and ernmbs, fry in deep fat, and drain. Serve w’ith 
Spanish Sanee. Small pieees of eold lamb inay be sprin- 
kled w’ith salt and pepper, dipped in ernmbs, egg, and 
ennnbs, and fried in deep fat. 
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CHAPrEIl XIV. 

VEAL. 

A/’EAL is the meat obtained froin a ^’oiing oalf killed 
when six to eight wceks old. \ eal froin a yonnger 
aniinal is very unwlioIesoine, and is liabie to provoke seri- 
ous gastrie disturbances. Veal eontains a iniieh sinaller 
jM'roentage of fat than beef or niiitton. is less niitri- 
tioiis and (thoiigh froin a yonng ereatiire) inore diflionltof 
digestion. Eike lainb, it is not improved by long hang- 



1. Saddlo of -Miitton. 2. Pork for T.ar<linK. 
3. Lok of Vo.tI froin whicli (Mtlota aro cut. 


ing, but shoiild be sikiii eaten after killing nn<l dress- 
ing. It shoiild always be remeinbered that the flesh of 
yotmg animals does not keep fresh as long as that of older 
ones. Veal is dividetl in same manner as lamb, into fore 
and hind (|uarters. The foro-tpiarter is siibdivided into 
breast, .shoiilder, and neek; the hind-quarter into loin, 
log, and kmiekle. C'utlets, fillets (cushion), and frieandeaii 
are ent from the thiek part of leg. 

(iood veal may be known by its pinkish-eolored flesh 
and white fat; when the flesh laeks eolor, it has been 
taken from a ereatiire which wa8 too yonng to kill for 
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fo<xl, or, if of the right íige, wh.s hled hefore killiiig. 
Veal may be ohtained throiighont the year, but is íii 
season (Ìnring the spring. Veal shonKl lx.’ tlioroughly 
eooked; heing detìeient in fat aiid having hiit little Havor, 
|x)rk or biitter should be tKlded while etK>kiug, and inore 
seasoning is requircd thaii for other meats. 

Veal Cutlets. 

L’se sliees of veal froin leg cut one-half ineh thiek. 
Wipe, remove bone and skin, then eiit in iiieees for sen'- 
ing. The long, irrcgular-8ha|x?d pieees may be rolled, and 
fastened witli small wooden skewers. Sprinkle with salt 
and jiepper; dip in flonr, egg, aml (•rnmbs; fry slowly, 
iintil well browned, in salt pork fat or bntter; then 
remove entlets to stewpan and pour over one and one- 
half eiips Iìrown Saiiee. Plaee on baek of range and 
eook slowly forty minntes, or nntil entlets are tender. 
Arrange on hot platter, strain sauce and pour around 
entlets, and garnish with parsley. 

Brown Sauce. lirown three tableH|K)ons biitter, add 
three tablespoons flour, and stir nntil well browned. Add 
gradiially one and one-half enps stoeík or water, or half 
stoek and half 8tewed and strained tomatoes. Seasoii 
with salt, pepper, lemon jniee, and oreestershire Saiiee. 
The trimmings from veal (inehiding skin and bones) may 
be eovered with one and one-half eiips eold waU*r, al- 
lowed to heat slowly to boiling point, then eooked, 
strained, and used for saiiee. 

Frieassee of Veal. 

Wii>e two ]xninds slieed ve.al, eiit from loin, and eover 
with boiling water; add one sinall onion, two stidks eelery, 
and six sIìinís earrot. Cook 8lowly nntil meat is tender. 
R(‘move me.at, sprinkle with salt and pepper, dredge with 
rtoiir, and saiitó in pork fat. Strain liquor and iise in 
making a Browii Sauce to pouj’ aroond veal; there shonld 
be two cups of the saiiee. 
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Loin of Veal à la Jardinière. 

Wipe four iM)un(Ì8 loin of veal, sprinkle with salt and 
pepper, and dredge with flonr. Put one-fourth cup hiitter 
in deep stewpan; when nielted, add veal and l)rownentire 
snrfaee of ineat, watclung earefnll}' and tnrning often, 
that it ma}" not hiirn. Add one eiip hot water, eover 
elosely, and eook slowly two hours, or until meat is tender, 
adding more water as needed, nsing in all about three 
eijps. Remove meat, thieken 8t<x*k remaining in pan 
with flonr diliited with enoiigh eold water to poiir easily. 
Snrronnd the meat with two enps eaeh l)oiled tnrnips 
and earrots, ent in half-ineh cubes, and iX)tatoe8 cut iu 
balls. Serve gravy iu a tureeu. 

Braised Shoolder of Veal. 

Bone, stnlT, and 8ew in shape five poiinds shoolder of 
veal; then eook as Hraised Beef, adding with vegetables 
two sprigs thyme and one of marjoram. 

Roaat Veal. 

The leg, enshion (thiekest part of leg), and loin, are 
siiitable pieees for loasting. When leg is to l)e iised, it 
shonld be boned at market. Wipe meat, sprinkle with 
salt and pepper, stiifif, and 8ew in 8hai>e. Plaee on raek 
in dripping-pan, dredge meat and bottom of pan with 
flonr, and plaee aroiind meat strips of fat salt pork. 
Bake three or fonr honrs in moderate oven, basting every 
fifteen minntes with one-tbird cup biitter, melted in one- 
half eiip t>oiIing water, iintil used, then baste witli fat iu 
pan. Serve with brown gra^'y. 

^ Fricandeau of Veal. 

Lanl a cushion of veal and roast or braise. 
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Indìa Curry. 

Wipe a sliee of veal one-half ineli tliiek, weighing one 
and one-half ponnds, and eook in frying-pan without 
hiitter, (piiekly searing one side, then the other. Phiee 
on a lK)ard and eiit in one and one-half ineh pieees. Fry 
two slieed onions in one-half enp hntter nntil hrown, 
reinove onions, and add to the lintter, ineat, and one-half 
tahlesjioon enrry jM)wder, then eover with iKiiIing water. 
('ook 8lowly nntil ineat is tender. Thieken with flonr 
dihited with enongh eold water to j)onreasily; then add 
one teasj)oon vinegar. Ser\'e with a horder of steained 
rlee. 

Veal Birds. 

Wij)e sliees of veal froin leg, ent as thinly as j)ossihle, 
then reinove bone, skin, and fat. Ponnd nntil one fonrth 
ineh thiek and cut in jiieees two and one-half inehes long 
hy one and one-half inehes wide, eaeh jiieee niaking a 
hird. C’hoj) triniinings of ineat, adding for every three 
hirds a j)iece of fat salt j)ork ent one ineh sijiiare and 
one-fonrth ineh thiek; jiork also to he ehoj)j)ed. Add 
to triinmings and j)ork one-half their nieasiire of fìne 
eraeker erninhs, and season highly with salt, j)ej)j)er, 
eayenne, jM^nltry seasoning, leinon jiiiee, and onion jniee. 
INIoisten with heaten egg and hot water or stoek. Sjiread 
eaeh j)ieee with thin layer of mixture and avoid having 
mixture eome elose to edge. Holl, and fasten with skewers. 
Sjirinkle with salt and j)ej)j)er, dredge with íloiir, and fry 
in hot hntter nntil a golden l)rown. Put in stewj)an, add 
eream to half eover meat, eook slowly twenty minntes or 
nntil tender. Serve on small jiieees of toast, straining 
ereara remaining in j)an over hirds and toast, and garnish 
with parsley. A Thin White Sanee in j)lace of eream 
may be ser\'ed aroiind birds. 

Veal Loaf I. 

Separate a knnekle of veal in pieees by sawing throngh 
bone. Wij)e, j)ut in kettle with one j)ound lean veal and 
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one onion; eover witli boiling water and eook slowIy 
iintil veal is tender. Drain and ehop fmely nieat, season 
liighly with salt and pepper. (Tarnish lK)ttoin of a monld 
with sliees of hard iKjiied eggs and parsley. Put in layer 
of meat, layer of thinly slieeel hard boiled eggs, sprinkle 
with finely ehopped parsley, and eover with remaining 
meat. Ponr over liquor, which shoiild be reduced to one 
cupful. Press and ehill, turn on a dish, and garnish with 
parsley. 

Veal Loaf II. 

A\ ij)e three jKHinds lean veal, and remove skin and 
membrane. Chop finely or foree through meat ehopjier, 
then add two .sliees fat salt j)ork cut one-fourth ineh 
thiek (also finelj' choj)j)ed), .six eommon eraekers (rolled), 
one-fourth cuj) melted biitter, and one egg slightly l)eaten. 
Season highly with salt, j)ej)j)er, and sage. Paek in a 
small bread j)an, smooth evenly on toj), and bake 8lowly 
three hour8. Cool before tiirning from j)an. Cut iu thin 
sliees for serving. 


WAYS OF WARMING OVER VEAL. 

Mineed Veal on Toast. 

Prepare as Mineed Lamb on Toast, iising veal in j)lace 
of lamb. 

Blanquette of Veal. 

Reheat two enps eold roast veal, cut in small strijis, 
in one and one-half eiips White Sanee I. Serve in a 
j)otato l)order and sprinkle over all finely ehopped parsley. 

Ragofìt of Veal. 

Roheat two enps eold roast veal, cut in enbes, in one and 
one-half cuj)s Rrow’n Saiiee seasoned with one teaspoon 
Worcestershire Sanee, few droj)8 of onion jniee, and a 
few grains of eayenne. 
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CHAFrER XV. 


SWEETBREADS. 


8WEpyrBREAI) is the thymns gland of laml) or ealf, 



^ ^ 'but in eookery, veal sweetbreads only are eonsid- 
ered. It is prenatally develoi^ed, of unknown fiinetion, 
and as soon as ealf is taken from Ikinid f(Kxl it gradiially 
disappears. Panereas, stomaeh 8weetbread, is sold in 
some seetions of the eonntry, biit in our markets this eus- 
tom is not praetised. 8weetbreads are a repnted table 
delieaey, and a valnable addition to the memi of the 
eonvaleseent. 

A sweetbread eonsisLs of two parts, eonneeted by tubing 
and membranes. The round, eompaet part is ealled the 
heart sweetbread, as its position is nearer the heart; the 
other part is ealled the throat 8weetbread. When sweet- 
bread is fonnd in market separateíl, avoid bnying two of 
tlie throat 8weetbreads, as the heart 8weetbread is more 
desirable. 

8weetbreads spoil very quiekly. They shoiild be re- 
moved from paper as soon as reooived from market, 
pliniged into eold water and allowed L) stand one honr, 
drained, and put into aeidiilatetl, salted I)OÌling water, 
then allowed to e<K)k slowly twenty minntes; again 
drained, and phinged into eold watcr, that they may l)e 
kept white and firm. 8weetbreads are ahvays parI)oiled 
in this manner for 8ubse<pient eooking. 


Broiled Sweetbread. 


Parboil a sweetbrea<I, split eross-wisc, sprinkle with 
salt and pepper, and broil five minntes. Serve with 
Lemon Hntter. 


SWKKTBKEADS. 
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Greamed Sweetbread. 

Píirboil li 8weetbrea(l, íiiid cut in one-half ineh cul>e8, 
or «eparate in sinall pieees. Keheat in oiie enp White 
8auce II. Creainetl iSiveetbread inay be served on toast, 
or iised as lìlling for patty eases or Swedish Tiinbales. 

Greamed Sweetbread and ehiekeii. 

Keheat e()ual parts of eold eooked ehieken, and 8weet- 
bread cut in diee, iii \Vhite Sauce 11. 


Sweetbread à la Poulette. , 


Keheat 8weetbread, cut in eiibes, iii one eii)) Béehainel 
Saiiee. 


Larded Sweetbread. 


Parlniil a sweetbrea(l, lard the njiper side, and bake 
iintil well browned, basting with .Meat (ilaze. 


Sweetbread CutletB with Asparag^s Tips. 

Parboil a 8weetbrea(l, split, and ent in pieees shajieíl 
like a sinall eiitlet, or eiit in eirenlar pieoes. Sprinkle 
with salt and pepper, dip in eriiinbs, egg, and eriiinbs, 
and santé in biitter. Arrange in a eirele aroiind Greained 
Asparagns 'Fips. 

Sweetbread with Tomato Sauce. 

Prejiare as Sweetbre.a(l Cutlets with‘Asp.aragns Tips, 
saiité in butter or fry in deep fat, and serN’e with Toinato 
Saiiee. 

Sweetbread and Baeon. 

Parl)oil a swt'etbrea(l, ent in small pieees, dip in flonr, 
egg, and eriimbs, and arrange .alternately with pieees of 
baoon on small skewers, having fonr iiieoes sweetbroad 
and three of baoon on eaoh skewer. Fry in deep fat, 
and drain. Arrange in a eirele aronnd monnd of green 
peas. 
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eiIArrKR XVI. 


PORK. 



()RK is tlie flesh aml fat of j)in: or ho<j;. DifTereiit 


parts of the creature, when (ìresseel, take (HlTereiit 


names. 


The ehine and sparerihs, which eorrespoml to the loin 
in lainh and veal, are iisod for roasts or steaks. Two 
ribs are left on the eliine. Tlie hind legs fiiriiish Iiams. 
1 hese are enred. salted, and siiioked. Sngar-enred hains 
are eonsidered the tx*st. Riekle, to which is added Ii<rht 
l)rown siigar, niohmses, and saltpetre, is iiitnKliioed elose 
to hone; haiiis are aIIowe(l to haiig one week, then snioked 
with hiekory w<X)d. ííhoiíklers are usually eorned, or 
salted aiid sinoked. tlioiigh sometiines cíX)k(*<l fresh. Pkjs' 
feet are hoiled iintil t(Mi<ler, split, aii<l eovered with vinegar 
made from white wine. //oeks. the jiart jiist ahove the 
feet, are corne<l, aml miieii use<l hy (lermans. J/eads are 
soiised, aiid cooke<l hy hoiling. 'l'lie flaiik, which lies jiist 
helow the rihs, is salt<>d aii<l sinoke<l, aii<l fiirnishes baeon. 
The hest pieees of fat salt jMirk eoine froiii the haek, oii 
either si<le of haeklKiiie. 

Fat, when sejiarated from llesii aml membrane, is tried 
oiit and ealled lanl. Leaf-ìard is the hest, aml is tried 
oiit froin the leaf-shaped jiieees of solhl fat which lie in- 
siile tlie flank. Sansafjes are trimmings of leaii aml fat 
meat, mineed, highly seasoned, aml foreed iiito thiii eas- 
ings made of tlie prejiared entrails. LHtìe pkjs (foiir 
weeks old) are sometimes killed, dressed, and roasted 
whole. 

Pork eontains the largest pereentageof fat of any ineat. 
\Vhen eaten fresh it is the most dillieidt of digestion, and 
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although foun(l in market throngh the entire year, it 
slionkl l)e biit sekknn served, and then only dnring tlie 
\vinter inonths. liy enrin*:, saltinf:, and sinokinjí, pork 
is rendered more wholesome. next to butter and 

eream, is the most easily assiinilated of all fatty fíKKÌs. 


Pork ehops. 

^Vìjk; ehojis, sjirinkle with salt and jieiijier, jilaee in a 
hot frying-j)an, and eook slowly until tender, and well 
browned on eaeh side. 


Pork ehops with Frie<i Apples. 

Arrange Pork Choj)s on a j)latter, and snrroiind with 
sliees of ajijiles, eiit one-half ineh thiek, fried in the fat 
remaining in jian. 


Roast Pork. 

Wij)e j)ork, sj)rinkle with salt and j)ej)j)er, j)lace on a 
raek in a drij)j)ing-j)an, and dredge nieat and bottom of 
j)an with Hoiir. liake in a iiKslerate oven three or foiir 
hotirs, basting every tìfteen miimtes with fat in jian. 
Make a gravy as for other roasts. 


Pork Tenderloins with Sweet Potatoes. 

Wij)e tenderloins, j)ut in a drij)j)ing-j)an, and brown 
quickly in a hot oven ; then sprinkle with salt, j)ej)j)er, and 
j)owder(Kl sage, and bake forty-five miniites, basting every 
fifteen ininntes. 

Sweet Potatoes. Pare 8Ìx potatoes and parboil ten 
miniites, drain, piit in pan with meat, and eook iintil soft, 
basting w'hen basting meat. 

Breakfast Baeon. 

See Liver and Baeon, page 185. 

14 
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Fried Salt Pork with Codfish. 

Cut fat salt lan’k iii (jiie-foiirtli ineh slieeti, ent gashes 
one-thirel ineh apart in sliees, nearly to riial. Try ont in 
a hot frying-pan nntil bro\vn and erisp, oeeasionally tnrn- 
ing off fat froin pan. Serve aronntl strips of eodlìsh 
wliich have been soaked in pan of lnkewarin watcr aiul 
allowecl to stand on baek of range initil soft. Serve 
with Drawn lintter Sanee, boiled potatoes, and beets. 


Broiled Ham. 

Soak thin sliees of hani one honr in lukewarm water. 
Drain, wipe, and broil three miimtes. 


Fried Ham and Bggs. 

Wipe hain, remove one-half ontside layer of fat, and 
plaee in frying-pan. Cover with tepid water aiid let stand 
on baek of range thirty ininiites; drain, and dry on a 
towel. Ileat pan, pnt in ham, brown (|uiekly on one side, 
tnrn and browii other side; or soak ham over night, dry, 
and eook in hot frying-pan. If c<K)ked too long, ham will 
beeoine hard and dry. Serve with fried eggs eíKiked in 
the trie<l-out ham fat. 


Boiled Ham. 

Soak several hoiirs or over night in eold water to eover. 
Wash thoronghly, trim off ha* .1 skin near end of iKme, pnt 
in a kettle, eover with eold water, heat to iKiiling point, 
and eook 8lowly nntil tender. See Time Table for Took- 
ing, page .32. Kemove kettle from range and set .a.side, 
that ham may partially e(X)l; then take from water, re- 
move ontside skin, sprinkle with sngar and fìne eraeker 
ernmbs, aiid stiek with eloves one-half ineh apart. Bake 
one honr in a 8low' oven. Ser\'e eold, thinly slieed. 
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Roast Ham with Champagne Sauce. 

Plaoo a wli<)le baked liani in the oven lìfteen ininntes 
before serviiif; tiine, that ontside fat inay be heated. 
Heinove to a hot platter, ^arnish bone end with a paper 
rnítle, and serve with Chanipa^nc Saiiee. 

Westphalìan Ham. 

These hanis are iinjiorted froni (iennany, and need no 
odditional eooking. Cut in very thin sliees for serving. 

Broiled Pigs’ Feet. 

Wipc, sprinkle with salt and pepper, and Inoil six to 
eight ininiites. Serve with Maìtre d’IIòtel Butter or 
Sauce Pi(juante. 

Fried Pigs’ Feet. 

Wipe, spriiikle' with salt and pepper, dip in erninbs, 
egg, and erninbs, fry in deep fat, and drain. 

SauBage8. 

Cut apart a string of sansages. Pieree eaeh sansage 
sevoral tiines with a ear^ing fork. Piit in frying-pan, 
eover with lioiling water, and eook fìfteen ininntes; drain, 
retnrn to frying-pan, and fry until well browned. Serve 
with fried ajiples. Sansages are often broiled. 

Boston Baked Beans. 

Piek over one quart pea Iieans, eover with eold water, 
and soak over night, In morning, drain, coverwith fresh 
water, heat sIowly (keeping water below boiling point), and 
eook nntil skins will bnrst, — which is liest detennined liy 
taking a few beans on the tip of a sjxx)n and bl()wing on 
thein, when skins will biirst if snífleiently eooked. Beans 
thus tested nnist. of cour.se, be thrown a^.ay. Drain 
beans, throwing bean-water out of doors, not in sink. 
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iSeald rind of one-lialf potind fat Kalt pork, serape, remove 
one-fonrth ineh sliee and jmt in Iioltom of Itean-pot. Cut 
tliroiifíh rind of remaininj; |M)rk every one-half ineh, mak- 
ing euts one ineh deep. l*ut l)eans in \X)t and biiry l>ork 
in heans, leaviiif; rind exiM)8ed. Mix one tablespoon 
salt, one tablesp(K>n molasses, and three tablespoons 
snj;ar; add one eiip lM)iling water, and iM)ur over beans; 
then add enonj;!! more Imiling water to eover beans. 
C(>ver bean-pot, pnt in oven, and bake slowly 8Ìx or 
eight hoiirs, iineovering the last honr of eooking, that 
rind may beeome brown and erisp. Add water as needed. 
.Many feel siire that by adding with seasonings one-half 
taVilesiMMjn mnstard, the beans are more easily digesteil. 
If i)ork mixed with lean is preferred, use less salt. 

The fine repntation whieh Boston Baked Beans have 
gained, has been attribiited to the earthen bean-pot with 
small top and biilging sides in which they are supi>o8ed to 
l>e eooked. E(iually g<xKl beans have pften been eaten 
where a five-poiind lard pail was snlistitiited for the broken 
bean-iM)t. 

Yellow-eyed beans are very gooil when baked. 
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eiIAITKH XVII. 

POULTRY AND GAME. 

I iiiclu<les .'ill domestie binls suitnble for foo<l 

^ except pigeoii íiihI squab. Kxamples: Cliicken, 
íoMÌ, tiirkey, <luck, g<K)sc, ete. (íame ineliKles siieb binls 
an<l animals snitable for f<)<Kl as aie pursue<l an<l taken 
in íiebl an<l forest. Kxamples: e^nail, partridge, wibl 
<bick, plover, <leer, ete. 

iiie rtesb of elneken, f<)wl, and turkey has miieh sborter 
lìbre than tbat of riiminating animals, an<l is not inter- 
minglc<l witb fat, —tlie fat nhvays being foun<l in l.ayers 
<lirectly un<ler the skin, an<l surr<>un<ling tbe intestines. 
ebieken, fo\vl, an<l tiirkey are nntritioiis, an<l ehieken is 
speeially easy of <Hgestion. Tbe wbite meat fonnd on 
breíist an<l wing is more rea<lily <ligesto<l tban tbe dark 
meat. Tbe legs, on aeeoiint of eonstant motion, are of 
a eoai'ser fibre an<l <larker eolor. 

Sinee inenli.ìtors have been so miieh use<l for batebing 
cbick<*ns, sm:ill binls siiitable for broiling inav be always 
f<)un<l in market. Cbickens wbicb appear in market <lur- 
ing .lamiary weighing abont one an<l one-balf poiimls are 
callc<l ftjìri/tg ehiekens. 

Fowl is foiiml in market throiighoiit the year. but is at 
its best from Mareb iintil .Inne. 

Pbiladelpbia, initil reeenth’, furnisbe<l our market witb 
I*bila<lelj)hia ebiekens an<l rapons, but now Massaebnsetts 
furnÌ8b<‘s eqnally goo<l ones, wbich are foun<l in market 
from I)eceml)er to .Inne. Tbey are very large, j)bimj), 
aml suj)erior eating. At an earl^’ age tbev .ar^* <lej)rive<ì 
of tbeorgansof rej)r<Hluction, j)ennc<l, and sjieei.ally fatted 
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for killiiig. 'rhey aie reeognizea by the presenee of lìeinl, 
tail, aml wing feathers. 

Tnrkeys are fonnd in inarket thronglaait tlie year, but 
are best tliiring the winter inonths. Tame (bieks and | 
geese are very intìigestilile on aeetmnt of tlie large (iuan- 
tity of fat tlìey eontain. (ioose ineat is thoronghly in- 
fìltrated with fat, eontaining sonietiines from forty to forty- 
tive per eent. 1‘igeons, being old biitls, need long. slow 
e(K)king to make them tender. S(iuabs (yoiing pigeons) 
make a delieioiis tidbit for the eonvaleseent, and are often -V 
the first nieat all()wed a patient by the physieian. 

The tlesh of game, with ttie excepti()n of wild diiek and 
wild geese, is tender, eontains less fat than ponltry, is of v. 
tìne thoiigh strong flavor, and easy of digestion. (»ame meat 
is iisnally of dark eolor, partridge and (piail being exeep- 
tions, and is iisnallv eooked rare. Venison, the tlesh of 
deer, is short fibred, dark eolored, highly savored, tender, 
aiid easy of digestion; being highly savored, it often dis- , 

ao^rees with those of weak dig(*stion. 

"(ieese are in market thronghont the year, Massaehiisetts 
and Rlioile Island fiirnishing si^eeially go'sl ones. A , 
eroose twelve weeks old is kn()wn as a fjreen ffoose. ’riiey 
mav l>e fonnd in market from May to Septeinber. ì onng 
geese which appear in market September lìrst and eon- 
dime throiigh Deeember are ealled tjoslinjs. 'lliey have 
been hatehed dnring May and .hiiie, and then fatted for 

market. , é 

Yonng diieks, fonnd in market abont Mareh first, are 

ealled (liiekliìtgif- Canvasbaek Dneks have gamed a fme 
repntation thronghont the eoiintry. and are fonnd m mar- 
ket from the last of November nntil Mareh. IhMlhead ^ 
Dneks are in season two weeks earlier, and are alMnit as ^ 
<to(h 1 eatingasCanvasbaek Dneks, and mneh less m priee. 
The distinetive tlavor of l)oth is diie to the wdd eelery on 
whieh they feed. Manv other kinds of dneks are fonnd 
inmarket dnring the fàll and winter. Kxamples : M id- 
cr('on. Mallard, Lake Krie 'real. Rlaek Diieks. and Bntter- 

balls. 
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Fresh qiiail art* in inarket froni Oetoher tifteentli lo 
Jamiary tìrst, the law forhiddin^ their lieinjí killetl at anv 
» other tiine ìn the year. The .sanie is triie of partridge'; 

I hjit both aro frozen and kept ìn eold storafj;e several 

inonths. C alifornia sends frozen (jiiail in larjíe miinhers 
to Kastern inarkets. (Iroiise {pntirie ehieken) are al- 
ways obtainahle. — fresh ones in the fall; IaU*r, those kept 
in eold storafíe. l'lover ina}' be boiijíht froin April nntil 
Deeemlier. 

To Seleet Poiiltry and Game. A dtieken is known by 
soft feet, sin(H)th skin, aiid soft eartilajíe at end of breast- 
^ lH)nc. .Vn abiindaiiee of pinfeathers always indieates a 
- yoiinjr bird, while the presenee of lonjr hairs denotes a<re. 
In a fotel the foet have I)e<“oine hard and dry with cí)arse 
seales, and eartilajre at end of breastbone has ossitied. 
(’oek tnrkeys iire nsiially better eatinjí than heii tiirkeys, 
iinless hen tiirkey is yoiinpr, sinall, aiid pliini|). A gòod 
«. tiiikey shonld be plinnp, have sin<H)th dark legs, and 
eartilage at end of breastbone soft aiid pliable. (Ì(hxI 
geese abomid in piiifeathers. Sinall bir.Is shoiild be 
) pliiinp, have soft feet and pliable bill.s. 

To Dress and Glean Poiiltry. Hemove hairs and down by 
holdiiig the bird over a llanie (from gas, aleohol, or biirn- 
^ ing paper) and eonstaiitly ehanging position nntil all 
parts of siirfaeehave beeii expose(I U) Haine; thisis known 
as Hingeinrj. (.'nt olT the he;ul and draw oiit pinfeathers, 
iising a small ih)ÌiiU*(I knife. ('iit throiigh the skin aroinKl 
the leg one and one-half inehes beIow the leg joint, eare 
beiiig taken not to (*iit tendons; plaee leg at this eiit over 
edge of iHianl, press downward to snap tlie iHine, then 
^ take foot in right hand, holding bird finnly in left hand, 

\ aiid piill ofT f<H)t, and with it the tendons! In old birds 
the ten(lon.s imi.st be (Irawn separately, whieh is best ae- 
. eom|)Iished by iising a steel skewer.‘ .M.-ike an ineision 
throiigh skin beIow breastlH)ne. jiist large enoiigh to ad- 
init the hand. M ith the hand reniove entr.ails, gizzard. 
heart. aiid liver; the last tliree named eonstitiite what is 
known as tjthìeln. I ho gall bl.ndder, lying on the niider 
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siirfa(^ <>f the right lol>e <>f the liver, is reinoved witli liver, 
and ‘^reat eare imist he taken tliat it is not l.roken, as a 
• sinalT (iiiantitv of the l>ile which it eontains wouhl nnpart | 
a bitter tlavor to tlie i>arts with whieh it eame in eontaejt. ^ 
Knolosed by the ribs, on either side of baeklKme, inay be 
fonn.l the ìnngs, of 8i>ongy eonsisteney aial red eolor. ^ 
Care inust be taken that every part of thein is removed. 
Kidneys, lying in the hollow near end of baekbone, miist 
also iH’ reinoved. Hy introdneing first two fingers nnder 
skin elose to neek, the windi>ii>e may be easily found and 
withdrawn; also the eroi). which avìII be foimd adhering ^ 
to skin elose to breast. l)raw dowu neek skin, and eut 
off neek elose to body, leaving skin long enough to fasteii ^ 
under the baek. Hemove oil bag, aiid wa8h bird by allow- 
ing (’old water to run throiigh it, not allowing bird to soak 
in eold water. Wii)e inside and ontside, looking earefnlly 
to see that evervthing has l>een withdrawn. If there is 
disagreeable (Klor, snggesting that fowl may have been e 
kept too long, elean at onee, wash inside and (>ut with ^ 
soda water, and sprinkle inside with ehareoal and plaee 

some nnder wing8. ^ 

Ponltry dressed at market seldom have tendons removed 

nnless 8(i ordered. It is always desirable to have them 
withdrawn, as they iK’eome hanl and bony dnnngeooking. ^ 
It is the praetiee of market-men to eut a gash throngh 
the skin, to easier roaeh erop and windpipe. riiis gn.sh 
mnst Ikí sewed before stnlllng, andennsesthe bird to l(K>k ^ 

less attraetive when C(X)ked. 

To Cut up a Fowl. Singe, draw out pinfeathers, ent 

ofT head. reinove tendons and oil bag. Cut throiigh skin 
between leg and IkkIv elose to b(Kly, l>end baek leg (thiis ^ 
breaking ligaments),* eiit throngh tìesh, and separate at | 
joint. Separate the npper part of leg, .wo«(/ joinf, from 
lower part of leg, (IrHmatkk, as leg is separated from ^ 
IkkIv. Remove wing by cutting throngh skin and tìesh 
aronnd upi)er wing jointwhieh lies next to iKKly, then (lis- 
joint from body. Cut off tip of wing and separate wing 
at middle joint. Remove leg and wing froin other side. 
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Sopanittí l»ro:ist froiii baek by eiitting tliroiigh skin, bo- 
giiiiiing t\\d iiiflifs l>t*lo\v broastbono aial passing knift* 
ltt*t\vt‘t‘n tt‘rnnnus of sniall ribs on eithor sidt* and t‘xtend- 
ing t‘Ut to eollar-bone. Hofort* rfinoving entrails, gizzanl, 
lioart. liver, hings, kitliifys, erop, and wintlpipf, ttbserve 
tlifir jKiHÌtion, tliat tlie anatoiny of tlie bird inay be iinder- 
st(MMl. Tlif baek is sttinetiiiies divided by eiitting tliroiigli 
tlie iniddle crosswist‘. The wishlM>nt‘, with adjoining 
nieat, is frtMjiiently reinoved, and the breast ineat niay be 
sejiarated in two jtarts by eutting throiigh tlesh elose to 
breastbone with eleaver. \Vi]>e jiieres, ex<‘ej>ting baek, 
\vith elieese eloth \vrung out of eold water. Ihaek jtieee 
iieetls thoroiigh \vashing. 

To eiean Giblets. Keinove tliin ineinbrane, arteries, 
veins, an<l elotted blotMl aroun<l heart. Sojiarate gall 
bhnhler froin liver, eiitting ofT any of liver that niay liave 
a greenish tinge. Chit fat and nienibranes froin gìzzanl. 
•Make a gash throiigh thiekest jtart of gizzanl, an<l eut as 
far as inner lining, l)eing earefiil not to piereeit. Reinove 
the iiiner saek and diseanl. \Vasli giblets and eook 
iintil h'iKler, with neek and tijis of \ving8, j>utting theni in 
eold water an<l heating \vater (jiii<‘kly that sonie of the 
(lavor may be (lrawn out into stoek, which is to be iised 
for m.aking gravy. 

To stiiff Poiiltry. Piit stnding by sjMMinfnls in neek 
end, iising enoiigli to siiflleiently fill the skin, that bird may 
l(M>k jihimj) when served. Where eraeker stiitllng is iised, 
all(>\vanee miist l>e made for the s\velling of eraekers, 
othenvise skin may biirst diiring e(M)king. Pnt remaining 
stiitllng in b<Kly; if biMly is fiill, .sew skin; if not full, 
bring skin together with a 8kewer. 

To Triias Fowl. l)raw thighs elose to botly .and hold by 
inserting a steel ske\ver iimler mi<l<lle joint, riinning it 
throiigh IkmIv, eomiiig ont iinder mi<l<lle joint on other 
side. Chit jiieee three-foiirths ineh wide from neek skin, 
an<l with it fasten legs together at einls; or eross <lrum- 
sth'ks, tle seeiirely with a long string, and fasten to tail. 
Phiee \\ings elose to biKÌy an<l hold thein by inserting a 
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seeond 8kcwer tliroiigh wing, ImhIv, and wing on oj^po- 
site 8Ì(le. I)raw neek skin nnder baek and fasten with a 
small w(KKlen skewer. 'riirn bird on its breast. G’ross 
string attaehed to tail j^ieee and draw it aroiind eaeh end 
of lower 8kewer, again eross string and (lraw aronnd eaeh 
end of upper skewer; fasten string in a knot and eut off 
ends. In binls that are not stníTed, legs are often passed 
throiigh ineisions eiit in b(Kly iinder bones near tail. 



Staffed and Trnssed Chicken. 


To Dress Birds for Broiling. Singe, wipe, and with a 
sharp-i>ointe(l knife, beginning at baek of neek, inake a 
ent throngh baekbone the entire length of bird. Lay 
open the bird and reinove eontents frojn inaide. Cnt ont 
ril) boiK's on either side of baekl)one, remove breastlMine, 
then ent throiigh tendons at joints. 

To Fillet a Ghieken. Kemove skin from breast, and with 
a small sliarj) knife begin at end of eollar-bone and ent 
throiigh ílesli, following elose to wish and breastbones 
the entire length of meat. Kaise tle.sh with fingers, and 
with knife free the jiieee of meat from bones wluch lie 
iinder it. Cnt meat away from wing joint; this solid 
pieee of breast is ineat known as a fiHet. 'riiis meat is 
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easily separateíl in two parts. 'rhe iipper, Inrger part is 
ealled the ìav(je Jillet; the lower part, the inhjnon fillet. 
'l’he tonjíh skin on the ontside of large tillet shonld t)e 
removed, also the 8Ìnew from mignon fillet. 'l'o remove 
toiigh skin, plaee large tillet on a board, npper side down, 
make an ineision throiigh ílesh at top of fillet, and ent 
entire lengtli of tìllet, holding knife as elose to skin as 
ims8il)le. 'rrim edges, that íillet may look sliapely. 

Broiled Ghieken. 

Dress for hroiling, following direetions on page 218. 
Sprinkle witli salt and pepper, and plaee in a well-greased 
l)roiler. Hroil twenty minntes over a elear fire, watching 
earefnlly and tnrning hroiler so that all parts may he 
eíinally hrowned. 'l'he Hesh side nmst he exposed to the 
fire the greater part of tiine, as the skin side will hrown 
qiiiekly. Keniove to a hot platter, spread with soft hntter, 
and sprinkle with salt and pepper. Chiekens are so apt 
to hiirn while hroiling that many prefer to partially eook 
in oven. Idaee ehieken in dripping-pan, skin side down, 
sprinkle with salt and pepper, dot over with hiitter, and 
hake fifteen miimtes in hot oven; then hroil to fìnish 
eooking. 

Boiled Fowl. 

Dress, olean, and triiss a fonr-poiind fowl; tie in a 
pieee of eheese eloth, —otherw’ise seiim will settle on skin 
and diseolor it. Plaee on trivet in a kettle, half siirronnd 
with hoiling water, eover, and eook slowly nntil temler, 
tnrning oc*easionally. Add salt the last honr of eooking. 
Serve with Kgg, Oyster, or Celery Sanee. It is not desir- 
ahle to stiifT a hoiled fowl. 

Boiled Gapon with CauliiIower Sauce. 

Prepare and eook a eapon same aa lioiled Fowl, and 
serve snrroiinded with Canlillower Sanee and garnished 
with parsley. 
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eiiieken à la Providenee. 


Pivpare aiul lx)il a ehiekeii, f()llowiiig reeipe for Boiled 
Fowl. The liquor shoiihl be rediKvd to two cups, and 
used for makinfí saiiee, with two tablesi^oons eaeh butter 
and flour C(X)ked together. Add to sanee one-half cup 
eaeh of eooked earrot (eiit in faney shapes) and green 
peas, one teasp<M)n leinon juiee, yolks two efjgs, salt and 
pepi)er. Plaee ehieken on hot platter, siirronnd with 
sanee, and sprinkle ehieken and saiiee with one-half table- 
si>oon tinely ehopi>ed parsley. 


Roast ehieken. 


Dress, elean, stiiff, and trnss a ehieken. Plaee on its 
baek on raek in a dripping-pan, rub entire snrfaee with 
salt, and spread breast and legs with three tablespoons 
bntter, rul)b(ul iintil ereamy and mixed with tw'o table- 
8iM)ons floiir. Dredge lM>ttoin of pan with floiir. Plaee in 
a hot oven, and when floiir is well brow'ned, rednee the 
heat, then baste. Continue basting every ten mimites 
until ehieken is e(M)ked. For basting, nse one-fonrth cup 
biitter, melted in two-thii-(ls eup iMiiling water, and after 
this is gone, nse fatin pan, and when neeessary t<> prevent 
tlonr bnrning, add one cup lM>iling wnter. Diiring c<M>k- 
ing, turn ehieken fre<iuently, that it may brown evenly. 
If a thiek ernst is desired, dredge bird with floiir tw'o or 
three times diiring eooking. If a glazed siirfaee is pre- 
ferred, spreial bird w'ith biilter, omitting tlonr, and do not 
dredge dnring baking. When breast meat is tender, 
bird is sntfleiently eooked. A four pound ehieken re<iuires 
about one and one-half hoiirs. 


Stnffing I. 


Salt. 

Pepper. 

enp lM>iling water. 


1 cup eraeker enimbs. 
eiip bntter. 

Pow<lero(I sage, snmmer savory, 


• or rnarjoram. 

^lelt bntter in w'ater, and ponr over eraekers, to w'hich 
seasonings have been ad<l<‘d. 
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Stuffiug II. 


1 cup eraeker crunibs. 

^ cup nielted biitter. 

Sjige or l*oullry Seasoiiing. 

Make as Stnflinf; I. 


I*ep|K*r. 

% eiip sealded inilk. 


Salt. 


Gravy. 


Poiir off liiiiikl in pan in ivliieli ehieken has heen roasted. 
troin liijiiid skiin off fonr tal)le.sp<M)ns fat; retnrn fat to 
l>an and brown \vith foiir tablespoons flonr: add t\v<i 



another ehieken. 


For Giblet Gravy, add to the above, gibleks (heart, liver, 
and gizzard) finely ehopped. 


Braised Chicken. 


Dress, elean, and trnss a foiir-iionnd fowl. Trv oiit 
two sliees fat salt pork, eiit one-fonrth ineh thiek ; reniove 
seraps and add to fat fìve sliees earrot eiit in .sniall enlies, 
one-half slieed onion, two sprigs thyine, one sprig parsley,' 
and one bay leaf, then eook ten ininiites; a<ld two table- 
siMKins biitter, and fry fowl, tiirning often iintil snrfaee is 
well ìiroivned. Plaee on trivet in a deep pan, i)our over 
fat, and add two eiips iMiiIing water or ehieken stoek. 
Cover, and bjike in sIow oven iintil lender, bastiiig often, 
and adding inore water if needed. Serve with a saiiee 
m,ade froin sloek in pan, first straining aiid reinoving the 


fat. 


ehieken Prieassee. 



salt to water when ehieken is aboiit half done. 'lb'move 
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from wat€r, ftprinkle witli salt amì pepper, (lre<l}íe witli 
floiir, aiid HaiiU‘ iii biitter or iiork fat. Arraiige eliiekeii 
oii pieoes of dry toa.Mt plaeed oii a liot platter, liaviii}? win} 5 s 
and seeond joiiits opjiosite eaeli otlier, breast iii eentre of 
platter, aiid driiinstieks erossed jnst below seeoiid joints. 
Poiir aroiiiid \Vliite or Hrowii Saiiee. Kediiee 8U)ck U) 
two eiips, straiii, aiid reinove tlie fat. ^lelt tliree table- 
siKMiiis biitter, add foiir tablesiMKnis Hoiir, and poiir oii 
}iradiiallv oiie aiid one-lialf eiips sUK‘k. .Iiist befoie ser\- 
bi}!, adíroiie-lialf eiip ereain, aiid salt aiid pepper to taste; 
or inake a sanee by browiiln}í biitter and floiir aiid addiii}^ 
two eiips stoek, tlieii seasoniii}! with salt and |»epper. 

Fowlft, wliicli are always made teiider by lon}í eiMjking, 
are freíiiieiitly ntilized in tliis way. If eliiekeiis are em- 
ployed, tliey are saiitéd witliout previous boiliiig, and al- 
lowed to siiiiiiier fìfteen to tweiity mimites in tlie sanee. 

Fried Ghiekeii. 

Fried ehieken is prepared as Chickeu Frieassee, with 
Hrow'n Sauce, ehiekeii alway8 being iised, iiever fowl. 

Maryland Ghieken. 

Dress, elean, 'and eiit up two ehiekens. Siirinkle with 
salt and iiepjier, dip in íloiir, egg, and ernmbs, plaee in a 
woll-greased dripping-pan, aiid bake tweiity miiiiites in a 
hot oven, basting after first five miniites of eooking with 
one-third eiip iiielttMl biitter. Arrange oii platter and pour 
over two eiips Cream Saiiee. 

Ghieken à la Merango. 

Dress, elean, and eiit iip a ehieken. Sprinkle with salt 
and pepper, dredge witli floiir, and saiib' in salt jiork fat. 
Piit iii a fttewpaii, eover with saiiee, and cíM>k sIowly nntil 
ehiekeii is tender. Add one-half ean mu8hr(x>ms eiit iii 
(liiarters, and eook fìve miinites. Arraiige ehieken on 
serviiig dish and ponr aroiind saiiee; garnish with parsley. 
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Sauce. 


cup hiitter. 

1 tul)les|>ooii finely ehopjied 
oiiion. 

1 sliee earrot, ent iii cubes. 

1 sliee tm iiip, cut in cube.s. 
% eiip Hour. 


L* cups boiliiig water. 

^ riip stewed aiid strained 
toniato. 

1 teas|H)oir.salt. 

b'asjioon iH*pper. 

Few grains eayenne. 


C<M)k biitter íìve ininntes with vegetables. Add floiir, 
with fsalt, pepper, and eayenne, and eook nntil flonr is w'cll 
• l)rowned. Add gradnally water and toinato; eook lìve 
ininntes, then strain. 


Baked Chicken. 

Dress, elean, and eiit np two eliiekens. IMaee in a drip- 
ping-pan, sprinkle with salt and l^epper, dretlge with flonr, 
and dot over with one-fonrth enp biittt'r. Ihike thirty 
minntes in a hot oven, basting ev'ery fìve ininiites witìi 
one-fonrth enp bntter inelted in one-fourth eup boiling 
waU*r. Sene vvith gravy inade by nsing fat in pan, one- 
fonrth eii)) flonr, one enp eaeh ehieken stoek and eream, 
salt and pepjier. 

ehieken Gumbo. 

Dres.s, elean, and ent np a ehieken. Sjirinkle witli .salt 
and pejiper, dredge vvith flonr, and sanb: in i)ork fat. Fry 
one-half finely ehopped onion in fat remaining in frving- 
pan. Add fonr enps slieed okra, sprig of parsley, and 
one-fonrth red pepjier finely ehopped, and e<M)k slovvly fif- 
teen miiintes. Add to ehieken, with one and one-half enps 
tomato, three enps iKiiling vvater and one and one-half 
tea.s|)*H)ns salt. (’ook sIowly nntil eliieken is tender, then 
aihl one enp boiled riee. 


ehieken Stew. 

Dress, elean, aml ent np a fowI. Piit in a 8tewpan, 
eover with lK)iling vvater, an<l eook slovvly nntil teiiiler, 
ailding one-half tablespoon salt and one-eighth teaspoon 
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pepper whcn f()wl is aboiit half eookod. 1 hi(*kon st(Kk 
\vith one-third enp tlonr diliitod with onoiií^h eold wator to 
pour easilv. Serve with Diiinplings. If desired rieher, 
buttor may be added. 


Ghieken Pie. 


Dress, elean, and cut up two fowlH or ehiekens. Piitin 
a 8U‘wpan with one-half onion, sprig of parsley, aiid bit 
of bay leaf; eover with lM>iling wator, and eook 8lowly 
nntil tender. \Vhon ehieken is half eooked, mld one-half 
tablespoon salt and one-eighth toasiKíon popper. Heinove 
ehieken, strain stook, skiin off fat, and then eook iintil 
roduced to four eiips. Thioken stoek with one-third cup 
tloiir diliited with onoiigh eold water to pour oasily. l’laee 
a small eiii) in eontre of baking-dish, arrange aroiind it 
pieees of ehieken, removing soine of the larger iKines; 
pour ovor gravy, and eool. G'over with pie eriist, in w hioh 
several^ineisions have lieen inade that tliere may be an 
outlet for eseape of steam and gases. Wet edge of ernst 
and pnt aroiind a rim, having rim eoine elose to edge. 
Hake in a mmlerate oven iintil enist is well risen and 
browned. KoH remnants of pastry and cut in diainond- 
shaped pieees, bake, and serve with pie when reheated. 
If piiff paste is U8ed, it is lK*st to bake top separately. 


ehieken Curry. 


1 tablespoon enrry powder. 

2 toa.spoons salt. 

1 teasi>oon vinegar. 


,3 Ib. ehieken. 
^ cup butter. 
2 onions. 


eiean, dress, and ent ehieken in pieees for sers'ing. l*ut 
biitter iii a hot frying-pan. add ehieken, and eook ten min- 
utes; then add íiver nnd gizzard and eook ten inimites 
lomrer. Cut onions in thìn sliees, and add to ehieken with 
enrry i)Owder and salt. .\dd enoiigh lK)iling water to eov- 
er, and siminer until ehieken is tender. Remove ehieken; 
strain and thieken liijnor with flour dihited with enongh 
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eold watiír to poiir easily. Pour gravy oyer ehieken, aml 
serve witli a liorder of riee or Tiirkish Pilaf. 

Jellied ehieken. 

Dress, eleaii, and eiit up a four-pouiid fowI. Put in a 
stewpan with two sliees onion, eover with iMiilint; water, 
and eook slowly iintil nieat falls froin bones. When half 
eooked, add one-half tablespoon salt. Reinove ehiekeii; 
riHliiee stoek to three-fourth.s cup, strain, and skim oíT fat. 
Dmirate bottom of a moiild with parsley and sliees of hard 
iHiiled eofís. Paek in meat freed from skin and bone and 
sprinkleil with salt and pepper. Ponr on stoek and plaee 
monld iinder heavy ^eight. Keep in a eold plaee until 
tìrm. rn snmmer it is neeessary to add one teas|X)on dis- 
solved }£ranulated };elatine to stoek. 


Ghiekens’ Livers with Madeira Sanee. 

% 

eiean and .separate livei-s, sprinkle with salt and pep|>er, 
dredjie with tloiir, aiid saiité iii biitter. Hrown two table- 
s|K)ons bntter, add two and one-half tablespoons tloiir, and 
when well browned add <rradually oiie eiip Itrown Stoek; 
then add two tablespoons Madeira wiue, and reheat livers 
in .saiiee. 

ehiekena’ Livers with Baeon. 

eiean livers and ent eaeh liver in six pieees. \Vrap a 
thin sliee of baoon aromid eaeh pieee and fasten with a 
small skewer. Put in a broiler, jilaoe over a drippiiig- 
|»an, and bake in a hot oven iiiitil baoon is erisp, turnin^ 
onoe diirinf; eookiii};. 

Santéd Chickens’ Livers. 

Cut ono slioe baeon iii small pieoes and oook tive niin- 
utes wíth two tablespiMins biitter. Remove baoon, add 
one íìnely ohopped shallot, and fry t^omimites; then add 
six ehiokens’ livers oleaned amì .separated. and eook two 
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inimiteK. Add two tablespoons flonr, one cup Brown 
Stoek, one teasptKin lemon jniee, aml one-fonrth enp slieed 
mnshrooms. Cook two minntes, tnrn into ti serN'ing dish, 
and sprinkle wich finely ehoppeil parsley. 

ehiekena’ Livers with Gnrry. 

eiean and separate livers. I)ip in seasoned ernmbs, 
egg, and ernmbs, and santé in lintter. Remove livers, an<l 
to fat in pan add two tablesp(Mnis bntter, one-half table- 
8i>oon finelv ehopped onion, and eook iìve mìnntes. Add 
two tablespoons flonr mixed with one-half teaspoon enrry 
powder and one enp stoc*k. Strain sanee over livers, and 
serve aronnd livers Kiee Timbales. 


Boiled Tnrkey. 

Prepare and eook same as Boiled Fowl. Serve with 
Oyster or Celery Sanee. 


Roast Tnrkey. 

Dress, olean, Htiiflf, and trnss a ten-ponnd tnrkey, see 
pages 215-217. riaee on its siile on raek in a dripping- 
paiì, rnb entire snrfaee with salt, and spread breast, legs, 
and wings with one-third enp bntter, rnbbtMl nntil ereainy 
and mixed with one-fonrth enp ilonr. Dredge bottom of 
pan with llonr. Plaee in a hot oven, and when tìonr on tnr- 
key begins to brown, rednee heat, baste with fat in pan, 
and add two eiijís boiling water. Continne b.asting every 
tifteen minntes nntil tnrkey is c<x)ked, whieh will retinire 
àbont three honrs. For basting, nse one-half enp bntter 
melted in one-half (*np boiling water, and after this is nsed 
baste with fat in pan. Dnring eooking tnrn tnrkey fiv- 
(inently, that it may brown evenly. If tiirkey is brown- 
ing too fast, eover with bnttered paper to prevent bnrning. 
Kemove string and skewers before serving. (larnish witli 
parsley or eelery tips. 
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I* <>r Htiiflìiií;. nst* (loiiblt* tlie (]unntìti(*s *jivcn in reeipes 
mi(U*r lioiist C'ln(*kt‘ii. If stnllin^ is t<> ho servetl eold, 
:i<l(l oae lK*aU*n e^«r. rnrkey is often roasted with Cliest- 
iiut Stntliiifí. 


Chestuut StufiSng. 

cui>8 Freneh ehestimts. teasix)on i>ei)per. 

cui> hntter. ^ enp ereani. 

1 teaspoon salt. 1 cup eraeker ennnhs. 

, Sheil and hlaneh eliestnnts. G’ook in hoiiìng salted 
water nntil soft. Drain and inash, iising a potato rieer. 
-Vdd one-iialf the hntter, salt, pepper, and ereani. .Aíelt 

reinainin'r hntter, niix with eraeker ernnibs, ihen eomhine 
mixtures. 


Oravy. 

Ponr off liijnid in pan in whieh tnrkey has lK‘en roasted. 
Uroni li(|ni<l skim off six tahlespoons fat; retnrn fat to 
pan and hr()wn with six tahle.siK)ons Honr; ponr on <<rad. 
milly three enps stoek in whieh jjihlets, neek, and tips of 
wings have heen eooked, or nse litinor left in pan. Cook 
lìve miiintes, season with salt and pepper; strain. For 
(liblet (.ravy add to the alK)ve, giblets (heart, liver, and 
gizzard) fìnely ehopped. 


Che8tuut Gravy. 

To two enps thin Tnrkey (iravy add three-fonrtlis enp 
(íooked aiid mashed eliestnnts. 


To Garve Tiirkey. 

Hird slionld he plaeed on baek, witli legs at right of 
platter for earving. Introdnee earving fork aeross breast- 
hone, hold linnly in left liand, and with earving knife in 
right hand ent throngli skin between leg and IkkIv, eloseto 
IkmIv. VVith knife pnil haek leg and disjoint from Ikkìv. 
I hen ent oflf wing. Hemove l(‘g aiid wing from otlier side. 
Separate seeond joints from drnm-stieks and divide wing8 


228 linSTON Cf>OKIN(:-'^t’nnnL COOK I$Of»K. 

:it ioiiits. Carve broast ineat in tliin cr<>sswise sliees 
rinler baek on either side of baekbone inay l>e fonníl 
two sinall. ovster-shaiMnl pieees of <lark ineat. wluch are 
.laintv ti<U.its. ei.ieken and fowl are earved in thesa.ne 
wav.‘ Kor a sn.all fa.nily earve hnt one side of a t..ikey. 
tha*t ,e.nain.ler n.ay l>e lefl i.. hetter eondition f.>r seeon.l 

servinj:. 

Roast Goose with Potato Stnffing. 

Sinue, remove i>infeathe.s. wash an.l seriih a g.>.>se in 
hot soapsn.ls; then .haw (whi.-h is re.n.>vi,.g ...snle eon- 
tents). \Vash in <'old water an.l ^ipe. St..fT, trnss. 
sprinkle with salt an.l pepper, an.l lay six thin strips fat 
salt poik over hreast. iMaee o„ raek i„ .Iripp.ng-pan, 
piit in hot oven an.l hake two hmirs. Baste every 
lìfteen ininiites with fat in pan. Heinove in.rk last h.alf- 
I,o..r of eooking. IMaee on platter, cut string, an.l reinoye 
st,-ing an.l skcwers. (iarnisl. with watercress an.l bnght 
re.l cranlM>rries, an.l plaee Potato Apples l>etween pieees 
of watercress. Ser\*e with Apple Sai.ee. 


Potato 9tuffing. 

2 enps hot niashe<l potato. K enp h.itter. 

enps soft stale hrca<l oi‘uinhs. 1 egJÍ' 

U cup finely ehoppe.l fat salt pork. teaspoons salt. 

1 fii.ely chopp‘<l onioii. I teasi>oon .sage. 

A.M to potato, hread eni.nhs, hntter, egg, salt, and 
sage; then a.I.l pork and onion. 


To Tru88 a Oooae. 

A g.H>se, having sh.>it legs, is trusse<I .lififerently froin 
<‘hicken, fowl, an.l tnrkey. After insertiiig skewers, wiii,l 
string twice aroiin.l yne leg hone, then aroni.d other leg 
hone, having one ineh spaee of string I>etween legs. 
l)raw legs with l>oth ends of string, elose to h.ack, eross 
string under haek. then fasten aro.ind skewei-s anel tie in 
a knot. 
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Roast Wild Duck. 

Dress aii<l elean a wil(l (hiek and trnss as goose. Plaee 
on raek in drippinsí-pan, sprinkle with salt and pepper, 
and eover hreast witli two very thin sliees fat salt pork. 
Ihike twenty to tlii.ty niiimtes in a very hot oven, hast- 
in<«; every lìve ininntes with fat in pan; ent strinjí 
reniove strino and skewers. Serve with Oran^íe or Olive 
Snnee. C’nirant jelly shonld aeeoinpany a dnek eonrse. 
Doinestie diieks .shonld ahvays he well eooked, re{jiiirin<; 
little tnore than twiee the tiine allowed for wild diieks. 

Diieks are soinetiines stntTed with apples, pared, eored, 
and eut iu (juarters, or three sinall onions inay he piit in 
Innly of diiek to iinprove tlavor. Neither apjiles nor onions 
are to hc served. If a stiitlìnfi to he eateii is desired, 
eover pieees of dfy bread with Ijoilin^ water; as .s(Min as 
hread has ahsorhed water, jiress out the water; season 
hread with salt, pepper, nielted biitter, and fìnely-ehopped 
onion. 

Braised Duck. 

Tou"h diieks are soinetimes steamed one hour, and 11*^11 
braised in same inanner as ehiekon. 

Broiled Quail. 

Follow reeij)** for llroiling Chieken, allowing eight min- 
iites for eooking. Serve on jiieees of b^ast, and garnish 
with iiarsley and thin sliees of leinon. Currant jell}’ or 
líiee Cro(juettes with .lelly shoiild aeeomjiany this eoiirse. 

Roast Quail. 

Dress. elean. lard. and triiss a quail. Rake same a.«i 
Larded (Trou.se, allowing íifteeii to tvventy minntes for 
(•(X)king. 

Larded Orouse. 

eiean, remove pinions, and if it be toiigh the skin eovering 
breast. Lard breast and insert two lardoons in eaeh leg. 
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Trnss, jìikì phiee on trivet in smsill sh:illow pan; riib with 
8:ilt, liriish over with inelted biitter, elredjíe with tlonr, :ind 
Kiirronml with triimnings of f:it s:ilt jiork. Ibike twenty 
to twenty-tìve niinntes in a hot oven, bastin^ three times. 
Arnin^e on ])latter, reinove strinjí and skewers, lamr 
aronnd Hre:id Sanee, and sprinkle bird aml sanee with 
eoarse browned bread ernmbs. (ìarnish with p:irsley. 

Broiled or Roasted Plover. 

Plover is broiled or ro:isUHl same as (piail. 


Potted Pigeons. 

('lean, stnff, and trnss six pijíeons, plaee niirijíht in a 
stewpan, and add one (piart boilinjí waler iii whieheeler_\ 
has l)een eooked. C()ver, and eook slowly three lionrs or 
iintil tender; or e(M)k in oven in a eovered eartlien dish. 
Kemove from water, eool slijjhtly, sprinkle with salt and 
pepi)er, dredjre with tlonr, and bro^n entire siirfaee iii 
pork fat. Make a saiiee with one-fonrth eiip eaeh bntter 
and tloiir eooked tojrether and stoek remaining in pan; 
there shonld be two eiiiis. Plaee eaeh bird on a sliee of 
dry toast, and ponr gravy over all. (iarnish with parsley. 

Stiiffing. , 

1 eiip hot ri(Xíd potatoes 
tea.sp(X)n salt. 

% teaspoon pepper. 
tea.spoon marjorain 
or snmnier savory. 

Few drojtì onion jnií^. 

Mix ingredieiits in order given. 

Broiled VeniBon Steak. 

Follow reeipe for Broiled Beefsteak. Ser\'e with 
Maltre d’IIÒtel Biitter. Venison shoiild alwaysbe eooked 


1 tablesiHion biitter. 

>4' enp 8oft stale bread 

ernmbs soaked in some 
of the eielery water and 
wrung in eheese elotli. 

Yolk 1 egg. 


rare. 
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Venison Gntlets. 

eiean and triin slieeís of vtMiisonent froin loin. Sprinkle 
\vitli salt and pepper, brnsh over witli melted bntter or 
olive oil, and roll in soft stale bread erninbs. Plaee in a 
broiler and broil five niiniites, or santa in bntter. Serve 
witli l'ort Wine Saiiee. 

Roast Leg of Venison. 

I’repare and eook as Koast l.,amb, atiowing iess time 
tliat it niay be eooked rare. 

Saddle of Venison. 

eiean and lard a saddle of venison. Cook same as 
Saildle of .Mntton. Serve witli ('nrrant .lelly Saiiee. 


WAYS OF WARMING OVER POHLTRY AND GAME. 

Greamed Ghieken. 

1^2 enps eold eooked ehiekeii 1 eiip White Saaee II. 
eiit iii diee. teasiiooii eelery-salt. 

Ileat ehieken diee in sanee, to which eelery salt has 
lK;en added. 

Greamed Ghieken with Mnshrooms. 

Add to Creamed Chieken one-foiirth cup mnshrooras 
eut in sliees. 


Ghieken with Potato Border. 

Serve Creamed ('hieken in Potato Bonìer. 

ehieken in Baskets. 

To three enps hot mashed potatoes add three table- 
spoons Imtter, one teasjKion salt, yolks of three eggn 
slightly beaten, and enoiigh milk to moisten. Shape 
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in foriii of smtill haHktíts, iising a pastry-bag ainl tnbe. 
Kriish over \vith >vhite of egg slightly beaten, and hrown 
in oven. Fill with (’reamed (’hiekeii. Form haiKÌles for 
baskets of parsley. , 


ehieken and Oysters à la Mótropole. 


cuj> hiitler. 
cuj» flour. 
teasj>oou salt. 

^ teítsj>ooii j»ej>j>er. 
*J cuj>8 erejim. 


2 cu[>s eold eooked ehiekeii 
eiit in dic<*. 

1 pint oysters eleaned and 
drained. 

^3 cuj> tìnely choj>jx;d eelery. 


Make a sanee of fìrst fìve ingredieiits, tnld ehieken diee 
and oysters; eook iintil oysters are jiliiinj). Serve sj^rinkled 
with eelerv. 


Lnneheon Ghieken. 


1cuj« eold eooked ehieken 
cut in small diee. 

'2 table8jx)on8 biitter. 

1 sliee earrot cut in sniall eiibes. 
1 sliee onion. 

‘2 taV)les[>oons tìoiir. 


1 cu[) ehieken stoek. 
Salt. 

Pepper. 

eiip bnttered efaeker 
ermnbs. 

1 eggs. 


Cook hiitter íìve miniites with vegetahles, add fionr, and 
gradiially the stoek. Strain, add ehieken diee, and season 
with salt and jíepjier. Tiirn on a slightly bnttered jilatter 
and sprinkle with eraeker ermnbs. Make foiir nests, and 
in eaeh nest slij) an egg; eover eggs with eriiinbs, and 
hake in a miMÌerate oven nntil whites of eggs are tìrm. 


Blauquette of Ghieken. 

2 cups eold eooked ehieken 1 tahle.sjHJon finely 

eiit in strips. choj)ped parsley. 

1 cup White Sanee II. Yolks 2 eggs. 

2 tablesjioons milk. 

Add ehieken to sanee; when weU heated, add yolks of 
eirgs slightly beaten, dilnted witli milk. Cook two min- 
ntes, then add parsley. 
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Sealloped Ghieken. 

Riitter a Imkiiig-dish. Arranjre alternate layers of eold 
eookeil slieed ehieken and I>oiIed inaearoni or riee. Poiir 
over White, lirown, or 'roinato Saiiee, eover wilh hiittereil 
eraeker eminbs, aiid bake in a hot oven mitil eriiinbs .nre 
brown. 


Moek Terrapin. 


1/Tí eiips eold eooked ehieken 
or veal eiit in diee. 

1 eiip \Vhite Sanee I. 

\ olks ’J hard lioiled eggs 
tinely ehopjH'd. 


\\’hites ‘J hard boiled eggs, 
rhopjH,*d. 

•i tablesjHKiii.s sherry wine. 
P 4 tea.sjXM)n salt. 

Few grains eayenne. 


.\d<l to saiiee, ehieken, yolks and whites of eggs, salt, 
and eayenne; eook two ininiiU*s, and ad<I wine. 


Ghieken Ghartreiise. 

Prejiare and eook saine as CasseroIe of Riee and \Ieat, 
iising ehieken in jilaee of lainb or veal. Sea.son ehieken 
with salt, i)ei)|)er, eelery salt, onion jmee, and one-half 
tea.spoon fniely ehopped parsley. 


Ghieken Soiifilé. 


2 enps sealded niilk. 
enp bntter. 
enp flonr. 

1 teasjx)on salt. 
teasjX)on j)epj>er. 
enp .stale soft bivad eriiinbs. 


2 enps eold eooked ehieken 
finely ehopjied. 

Yolks 8 eggs well lx*aten. 

1 tablespooii finely-ehopjKíd 
parsley. 

Whites 3 eggs lieaten stiff. 


Make a saiiee of tírst fìve ingredients, add bread ermnbs, 
and e<H)k two ininiites; remove froin tíre, add ehieken, 
yolks of egirs, aiid parsley, then fold in whites of eggs. 
liirii in a biittered pii<lding-<lishv and bake thirtv-tíve inin- 
iites in a slow oven. Serve with White .Miishrooin S.áu<*e. 
\ eal may be iised in pla<*e of ehieken. 
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Ghieken Hollandaise. 

l>átable8iK>o»j5 bntter. >3 enp tìiiely choi.i)e<l eelery. 

1 teasjKjon tìnely ehoi.iJed onion. Vj tea.siHKm salt. 

2 tablesiKKm.s eorn-stareh. Fe\v jrrain.s j.aprika. 

1 enp ehieken stoek. 1 enp eohl eooked eìiieken, 

1 tea.siMMm leinon jniee. cut in siiiall enÌK's. 

Yolk 1 «‘gg. 

t'ook Imtter uiul oiiioii tive inimitos. mhl oorn-stareh 
uikI stoek <íru<Umlly. .\(Ul leinon jniee, eelery, salt. pu- 
prika, aml ehieken; \vhen \vell heateel, add yolk of egg 
sli<rhtlv beaten, and eook one inimite. Serve \vith bnt- 
tere<l (Iralmm toast. 

Sealloped Turkey. 

Make one enp of sanee, nsing t\vo tablesjioons bnt- 
ter, t\vo tablesiKMms thmr, one-fourth teasiMMm salt, fe\v 
grains of pepper, and one enp stoek (obtaine<l by e(x>k- 
ing in w’ater bones and skin of a roast tnrkey). Cnt 
reinnants of eold roast tnrkey in snmll pieees; there 
shonld Im one and one-half enps. Sprinkle bottom of 
Jmttert'd baking-dish \vitli seasoned eraeker ermnbs, add 
tnrkey meat, ponr over sanee, an<l sprinkle \vith biittered 
eraeker ernmbs. Bake in a hot oven uutil erinnbs are 
brown. Tiirkey, eliieken, or veal may be used separately 
<>r in eombination. 


Mineed Tnrkey. 

To one enp eold roast tnrkey, ent in small diee, add 
one-third eiip soft stale bread ermnbs. Make one enp 
sanee. iisinj; t\vo tablespoons Imtter, two tablespoons 
tlonr, and one enp stoek (obtained by etMikinir bones aml 
skin of a roa.st tnrkey). Season with salt, pepper, and 
onion jniee. Ileat tnrkey and bread emmbs in saiiee. 
ServTB on small pieees of toa.st, and jrarnish with poaehed 
eggs and toast points. 
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Salmi of Duck. 

Cut eold roast diiek iii pieees for sen'in^. Relieat in 
Spanish Sanee. 

Spanish Sauce. Melt one-fourtli eiip Imtter, add one 
tablesiKKHi fìnely eliopped onion, a stalk of eelerv, two 
sliees earrot eut in pieees, and two tahles|><K>ns íìnely 
ehopptHl lean raw haiii. C<K)k iintil bntter is br<)wn, 
then a<ld one-fonrtli eup tloiir, an<l when well br<>wned íuld 
two eups Consoinnw, bit of bay leaf, .sprig of pai-sley, 
bla<ie of niaee, two eloves, one-half teas|KK>n salt, an<l 
one-eij<hth teaspoon ix*pper; eook tìve n)inuUís. Strain, 
ad<l <luek, aii<l when reheate<l a<l<l sherry w'ine, stone<l 
olives, and imishreKmis ent in <iuarters. Arrange on dish 
for serving, aml garnish with olives and nmshrooms. 
ÍTronse inay lie use<l in plaee of <luek. ’ 
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FISH AND MEAT SAUCES. 


^PHK Kreneh ehef keeps aHvays on liand fonr saiiees, — 


^ \Vhite, Ilrown, Béehainel, and 'roinato, — and with 
tiiese as a basis is al»Ie to make kinds innnmeral»le. 
Bntter and flonr are nsnally e<M)ke(l to^ether for thiek- 
ening sanees. When not browne(l, it is ealled rotix; 
when browned, broion roux. Tlie Freneh mix l»ntter 
and flonr together, piit in .saneepan, plaee over fire, stir 
for live mimites; set aside to eool, again plaee over íìre, 
and add li^pnd, stirring eonstantly iintil thiek and smooth. 
Bntter a:id tlonr for brown sanees are e(x>ked together 
miieh longer, and watehed earefnlly lest bntter shonld 
bnrn. The Ameriean e<M)k makes sanee by stirring bnt- 
ter in saneepan nntil melted and bnbbling, adds flonr 
and eontinnes stirring, then adds liqnid, gradnally stir- 
ring or beating nntil the iMiiling |M)int is .reaehed. For 
Brown 8anee, bntter shonld be stirred nntil well browned; 
llonr shonld lie added and stirred with biitter imtil both 
are browned before the addition of liíjnid. I he seeret in 
making a Brown Sanee is to have bntter and llonr well 

browned before adding li<]nid. 

It is well worth remembering that a sanee of a\ erag(* 
thi(*kness is made by allowing two tablesp^Mnis eaeh of 
bntter and flonr to one enp li<ini<l. whether it be milk. 
st(M*k, or tomato. For Brown Sanee a sligditly larger 
qnantity of flonr is neeessary, as by browning flonr its 
thiekening property is lessene<l, its stareh being ehangei 
to dextrine. When sanoes are set away, pnt a few bits 
of bntter on top to prevent ernst from forming. 
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Tbiii White Saiiee. 

2 tuble.s]xx)n.s Imtter. 1 cuj» .seaKIed iiiilk. 

1 '.j tabk'Sl^ooiifí Hoiir. tea.sjHxui salt, 

Kew gi-ains jH^j»jx?r. 

l'nt l»iitU'r in saiieejnin, stir iintil inelted and bnbblinp:; 
add Hoiir inixe<l \villi seasoninp;s, and stir nntil thorontíhly 
blended. Poiir on }íradiiallv tlie milk, adilinp: alKmt one- 
tliird at a time, stirrinp; iintil \vell mixed. tlieii beatiiip: 
imtil sinootli aiid «ilossy. If a wire nliisk is iis(m 1, all tlie 
inilk may be added at on(‘e; and althongli niore (jiiiekly 
made if milk is senld»‘d, it is not neeessary. 


Gream Sauce. 

Make .saine as 'riiiii Wliite SaiK'e, iisiiiíí eream instead 
of inilk. 


White Saiiee I. 


•J tablesjxx»iis biitter. 1 eiij) iiiilk. 

'2 table.sjxwns Hoiir. ^ teasjKX)n salt. 

^ Fe\v grains jx*j)jxír. 

Make same as 'riiin White Sanee. 


White Sauce II. 

2 tablesjxK»ns bntter. 1 cup niilk. 

table.sjK»ons flonr. ^ tea8jxx)n .sait. 

Ke\v grains ]x>j)j>er. 

.Make same as 'rinii White Sanee. 


Thiek White Saiiee (for Giitlets and Croquette8). 

2*^ tablesjMHnis biitter. 1 enj) niilk. 

cuj» eorn-stareli or teasjx)oii salt. 

}{ euj» flonr. Few grains j)ej)jx?r. 

Make saine .as Tliin White Saiiee. 


Sauce Allemaiide. 

'Fo two eiijìs Veloiité Sauec add one-half tablespoon 
lemoii jniee and yolk one egg. 
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Velouté Sauce. 


2 tablespoons butter. 
2 tablesf)ooiís flour. 


1 eiip White Stoek. 
teasjM>oii salt. 


Few grains j)ej>per. 
Mako saine as Tliiii White Saiiee. 


Soubise Sauce. 


2 cuji8 slieed onioiis. 

1 cujì Veloiité Sauce. 


enp eream or milk. 
Salt aiul j>ej>j)er. 


Cover onions with boiling water, eook five miiintes, 
(Irain, again eover with lM>ilin<; water, aiul eook nntil 
soft; (ìrain, and rnb throngh a sieve. .\<hl to sanee with 
eream. Season with salt and jiejijier. Serve with mntton 
or jiork ehoj)s. 


Drawn Butter Sauce. 


cuj)s hot water. 
‘2 tea.sjx>on .salt. 


ciij> biitter. 
tablesjmons flour. 


tea.sj>oon j>ej>j>er. 


.Melt one-half the bntter, add flonr with seaKoninjrs. 
and j)onr 011 gradnally ijot water. Boil five ininntes, and 
aild remainin<; bntter in small jiieees. To Ih? served with 
l)oile<l or bnked fish. 

Shrimp Sauce. 

To Drawn Rntter Sanee n<ìd one egg yolk and one-half 
ean shrimps eleaned an<l ent in j)ieees. 

Gaper Sauce. 

'l'o Drawn Hntter Sanee add one-half enj) eajiers drained 
from their Iiqnor. Serve with boìled mntton. 

Egg Sauce I. 

'l'o Drawn Bntter Sanee a<l<l two hard boiled eggs eut 
in one-foiirth ineli sliees. 
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Egg Sauce II. 

To I)rawii Bntter Sanee aikl beateu yolkn of two eggs 
and one ten.sp<Mjii lemoii jiiiee. 


Browu Sauce I. 

2 taìilesiHKm.s butter. 1 cup Brown Stoek. 

sliee onioii. teaspoon salt. 

2>^ tablespoons rtour. teaspooii jiepjer. 

C(X)k onioii iii butter uutil sliglitly browne<l; reinove 
oiiion aiid .stir butter eonstantly mitil well browned; add 
rtour ini.ved with seasonings. au<l browu tlie biitter au<l 
rtoiir; theii add stoek gradiially. 


Brown Sauce II. 

eiip bntter. 

1 .sliee earrot. 

1 sliee onion. 

Bit of bay leaf. 

Sprig of thynie. 


(Bspagnole). 

Sprig of parsley. 
rt peppereorns. 

5 table.sjx)ons floiir. 
2 eiips Brown Stoek. 
•Salt and pepper. 


Cook biitter with earrot, onion. bay leaf. thyme, parsley, 
au<l peppereorns, iiiitil browu: ad<l rtoiir, and wheu wèll 
br<)wne<l. a<ld stoek gradiially, straiii, au<l seasoii with salt 
aial jiepper. 


Browu MuBhroom Sauce I. 

'I'o one cup Browu Sauee-a<ì<l one-foiirth ean mush- 
r<M)ms, <lraiued, riiised, and eiit in fjiiarters or sliees. 


Browu Mushroom Sauce II. 

l ean nmshrooin.s, cu|) flour. 

eiip biitter, 2 eiijis Coiisoniiiié or Brown 

tablespoon lenion jiiiee. Stoek. 

. Salt an<l pepjM’r. 

Drain and riiise miishreMims an<ì ehop finely one-half of 
saine. C<H)k five miniites with biitter aii<l lemon jiiiee; 
draiii, browu the bntter, add floiir, aiid wlien well browued. 
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adel gradiiíilly Consommé. Cook tìfteen miimtes, skim, 
add remaining mnshrooms eiit in (jiiarters or sliees, and 
eook two ininiites. Season with salt and pepper. 


• Sanee Piquante. 

To one eiip Hrown Saimo add one tahlespoon vinegar, 
one-half small shallot íìnely eliopped, one tal»lesi)oon eaeh 
ehopped oa\)ers and piekle, and a few grains of/ìa^’enne. 

Olive Sauce. 

Remove stones froni ten olives, leaving meat in one 
pieee. C’over with boìling water and eook five minntes. 
Drain olives, and add to two enps iirown Sanee 1. or II. 


Orange Sauce. 


cup bntter. 
cup floiir. 

eups Urown Stoek. 
tea8j)Oou salt. 


Few grain.s eayenne. 

.liiiee 2 oraiiges. 

‘J table.sjRions sherry wiiie. 
Kiiid of 1 orange cut iii 
faney shapes. 


Brown the bntter, add tlonr, with salt and eayenne, and 
stir iintil well browned. Add stoek gradnally, and just 
l)efore serviiig, oraiige jiiiee, sherry, and pieees of rind. 


Sauce à ITtalienne. 


<)nion, j .j table.sjx>on8 (*acb, 

tarrot, • fliK.ly ehojijied. 

Lean raw hani, | 

12 p(^pj)orcorns. 

2 eloves. 


tabWjìoon finely ehopjted pavsley. 


Sjirig inarjonnn. 

2 tablesjioons bntter. 
2)^ tabIesj)oons flonr. 
1 cup Hrown Stoek. 
eiijis white wiiie. 


C(x>k first six ingredients with biitter five miniites, .add 
rtonr, and stir nntil well browned; then add gradnally stoek 
and wiiie. Strain, reheat, and after jioiiring afliiind fish 
Hjirinkle with jiarsley. 
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ehampagne Sauce. 

Siminer two onp.s Espagnole Sanee nntil reflnoed to one 
and one-lialf oiips. AfM two tahle8|>oon8 mnshroom 
lifinor, one-half eiip ehampagne, and one tablespoon pow. 
ilered sngar. 


Tomato Sauce I. (without Stoek). 

ean toinatoes or tahlt*spoon.s hntter. 

cup8 fresh 8tewe<l tomatoes. 2 ^ table.spoon8 floiir. 

1 sliee onion. ^ teaspoon .salt. 

teaspoon pepjier. 

Cook onion with tomatoes fifteen minntes, rub throijgh 
astrainer, and addto hiitter and floiir (to whieh seasonings 
have heen added) co<)ke<l together. If tomatfH's are verv 
íieid. íuld a few grains of sodu. 


Tomato Sauce II. 


ean tomatoes. 

2 teaspoons siigar. 
8 |)eppercorns. 

Bit of hay leaf. 


tea«i)oon .salt. 

4 tablespoon.s hutter. 
1 tablespoons flour. 

1 cup tírown Stoek. 


Cook tomatoes twenty minntes with sngar, i>eppercorns, 
bay leaf, and sall; rub throijgh n strainer, and adil stoek. 
Brown the hutter, a<l<l floiir, and wheu well browued, grad- 
ually add hot Iiqui<l. 


Tomato Sauce III. 


cup bntter. 

1 sliee earrot. 

1 .sliee onion. 
Bit of hay Teaf. 
Sprig of thyme 


Sprigof parsley. 

1 eiip Rtew<*<l anel 8traine<l 
toinatoe.s. 

1 eiip Brown Stoek. 

Salt an<l pepper. 
cup flonr. 


Brown the hntter with earrot, onion, hay leaf, thyme, 
.and parsley; remove seasonings, ad<l floiir, stir iintil well 
browned, then add tomatoes antl stoek. 
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Tomato aud Mashroom Sauce. 


2 sliee.s elioppod baeoii or 

.sniall fiiiantity nneooked ham. 
1 sliee onion. 


d sliees earrot. 

1 bay leaf. 

2 sprigs tliynie. 
Sprig of parsley. 


2 eloves. 

4-2 teasjíoon i)epj)ercoriis. 
Fe\v grating.s nntmeg. 

3 talilesjfoons flonr. 
ean toniatoe.s. 

ì}^ cnii.s lirown Stoek. 
Salt and j)epper. 
ean nmshroonis. 

Freneh Che/. 


Cook baoon, onion, and earrot five niinnte.s; add ìiay 
leaf, tliynie, parsley, edovos, peppereorns, nntnieg, aml 
toinatoes, and eook tìve ininntes. Adfì lloiir dilnted \vith 
enoiigh eold water tf) ponr; as it thiekens, fìiliite with 
stoek. Cover, ainl emik in oven one honr. Strain, adfl 
salt ainl pepiier to taste, and one-lialf ean imishroonis, 
drained froin their liquor, rinsed, and eiit in ^iiarters; 
then eook two miniites. 


Tomato Gream Sauce. 


3^ ean toinatoes. 
Sjirig of thynie. 
I stalk eelery. 

1 sliee onioii. 


liit of bay leaf. 

1 eiip \Vhite Saiiee I. 
3^ teaspoon salt. 

Fe\v grains eayenne. 
Vf teasjìooii soda. 


Cook tomatfH's twenty ininiites with seasonings; rub 
through a strainer, add siHla, then \Vhite Saiiee. Serve 
witli liaked Fish.or I.obster ('iitlets. 


Spanish Sauce. 


2 tuble.spof)n.s ftnely ehojìjHMl 
lean raw hani. 

2 tablesjioons ehopiHMl eelery. 

2 tablespoíìiis ehopped earrot. 

1 tablespoon ehop])pd onion. 


'.-í enp biitter. 
bj' eiip floiir. 

cups Iírown Stoek. 

% cup ste\ved and strained 


toinatoes. 


.‘salt and pepjier. 


('ook ham and vegetaliles \vith biitter imtil bntter is well 
browne<l; ad<l tlonr, stoek, and tomatiM’s; e<x)k lìve min- 
iites, then strain. Season with salt aml pepper. 
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Béehamel Sauce. 


cii|KS \Vhite Stoek. 
1 sliee oiiioii. 

1 sliee earrot. 

Hit of hay leaf. 

Sprig of parsley. 


0 peppereoriis. 

^ cup butter. 

^ cuj) floiir. 

1 cup sealdetl milk. 
teasjMMHi .salt. 


% teasjKion j)ej»j»er. 


C«M)k stook tweiity ininiites \vitli onion, earrot, bay leaf, 
jiarsley, and jiejijiereorns, then .strain ; there shonld be one 
onjyftil. .Melt the bntter, add floiir, and ‘íradiially hot 
stoek and inilk. Seasoii with salt and jiepjier. 


Vellow Béehamel Sauce. 

To two eups R^ehaniel Saiiee add yolks of three egfís 
slightly beaten, first diliiting eggs with sinall qiiaiitity of 
hot saiiee. 

Oyster Sanee. 

1 j)int oysters. 1 cuj» iiiilk or ehiekeii stoek. 

cuj) biitter. Salt. 

eiip floiir. rej»jK»r. 

Oyster liejiior. 

\Vash oystiTS, reserve liijiior, heat, strain, add oysters, 
and eook iintil ))Iunij). Reinove oysters, and make a saiiee 
of biitter, floiir, oyster Iiquor, and inilk. Add oysters, 
and season with salt and jiejijier. 


Cucumber Sauce. 

(irate two eiieninliers, drain, aiid season with salt, Jiep- 
per. and vinegar. Serve with lìroiled Fish. 


Gelery Sauce. 

3 eiijìs eelery eiit iii sinall jiieees. 2 cuj>s Thin \Vhite .Sauce. 

\\ ash aiid serajie eelery before eiitting into jiieees. 
Cook in boiling salted water until soft, draiii, riib throiigh 
a sieve, and add to saiiee. C'elery sanee is often inade 
froin the stoek iii whieh a fowl or tiirkey has been boiled. 
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Suprénie Sauce. 

^ cup butter. cup hot eream. 

^ cup flour. 1 tablesjjoon nmshrooin liquor. 

1cups hot ehieken stoek. % teaspoon leinon jiiiee. 

Salt and pe)qM“r. 

Make Haine a.s Thin \Vhite Saiiee, aml mhl seasonings. 
Anehovy Sauce. 

Season Brown, I)rawn IJiitter, or llollamlaise Sanee 
with Anehovy essenee. 

Maìtre d’Hòtel Butter. 

cup biitter. H teasiKmn pepi*er. 

teaspoon salt. >.( tablespoon linely ehopped parsley. 
tablesi»oon lemon jniee. 

Pnt biitter in a l)Owl, aml with small woo<ìen spoon work 
nntil ereainy. Adtl salt, pepper, aml jiarsley, then leinon 
jniee very slowhL 

Tartar Sauce. 

1 tablespoon vinegar. tea.si>oon salt. 

1 teaspoon leinon jniee. 1 tablesi>oon ^Voreestershire .Sauce. 

enp bntter. 

The Boston Cook fìook. 

Mix vinegar, lemon jniee, salt, and M oreestershire 
Sanee in n small l>owl, and lieat over hot water. Hrown 
the bntter in an omelet pan aml strain into lìrst mixtnre. 


Lemon Butter. 

enp bntter. 1 table.spoon lemon jniee. 

CTeam the bntter, and add slowly lemon jniee. 

Anehovy Butter. 

enp bntter. .Vnehovy essenee. 

Cream the bntter, and add Anehovy esseiiee to taste. 


FISH AND MEAT SAUCES. 


24Ò 


Lobster Butter. 

^ cup hutter. Lokster eoral. 

eiean, wipe, and foree eoral throiifih a ftne sieve. Put 
in a mortar with hntter, iind ponnd nntil well blended. 
l'his bntter is nsed in Lobster Sonp and Sanees to give 
eolor and riehnes.s. 


Hollandaise Sauce I. 

enp hiitter. ^ teaispoon .salt. 

Yolk.s 2 eggs. Few grains eayenne. 

1 tahles|K)on lemon jiiiee. ‘3 enp hoiling water. 

Pnt bntter in a bowl, eover with eold water and wash, 
nsing a sj)oon. Divide in three jiieees; [)nt one |)iece in 
a saneej^an with yolks of eggs and leinon jniee, [)laoe 
saneepan in a larger one eontaining hoiling water, and stir 
eonstantly with a wire whi.sk nntil bntter is inelted; then 
add seeoinl [)ieee of bntter, and, a.s it thiekens, third [lieee. 
.\dd water, e<K)k one minnte, nMiiove from ftre, then add 
salt an<l eayenne. 


Hollaadalse Sauce II. 

cu[> biitter. Yolks 2 eggs. 

^2 tahle.spoon vinegar. teasj^ooii salt. 

Few grains eayenne. 

Freneh Chef. 

Wash bntter, divide in three pieees. Pnt one pieee iii a 
saneepan with vinegar and egg yolks; j)laee saneepan in 
a larger one eontaining boiling water, and stir eonstantl}’ 
with a wire whisk. .\<1<Ì seeoial jiieoe of biitter, and, a.s 
it thiekens, third pieee. Remove from fire, an<l ad<l salt 
an<l eavenne. If left over fìre a moment too long it will 
se[)arat<*. If a rieher sanee is <lesired, a<ld one-half tea- 
spoon hot water ainl one-half tablespoon heavy eream. 

Lobster Sauce I. 

'l'o Ilollandaise Sauce I. a<ld one-third enp lobst<*r meat 
cut in small <lice. 
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Lobster Sauce II. 

Ib. lob.ster. ^ t«‘a.s{>ooii salt. 

^ cup biitter. rew graiii.s eayenne. 

^ cup flour. tablespoon lemon juice. 

S cu])8 eold water. 

Reinove ineat froin lobstiT, and cut tender chiw meat in 
one-half ineh diee. Cho|> remaining meat, add to hody 
bones, aiid eover with water; eook iintil stoek i.s rediieed 
to tw'o enps, straiii, and add gradnally to butter and floiir 
eooked together, then a<ld salt, eayenne, lemon juice, and 
lobster diee. 

If tlie lobster eontains eoral, prejiare Lobster Bntter, 
add flonr, and thieken sanee therewith. 

Sauce Béarnaise. 

To Ilollandaise Sanee II. add one teasp{x>n eaeh of 
fìnely ehojijied parsley and fresh tarragon. 

Served with mntton ehops, sttíaks, broiled sipiabs, 
smelts, or boiled salmon. 

Sauce Trianon. 

To Ilollandaise Sauce II. iwld gradiially, while eooking, 
one and one-half tablesjxx)ns sherry wine. 


Sauce Figaro. 

To Ilollandaise Sauce II. add two tablesjìoons tomato 
jmrée (tomatoes stewed, strained, and eooked nntii redneed 
to a thiek jmlj)), one teasjíoon finel}’ ehojijieil jiarsleVj and 
a few grains eayenne. 


Horseradish Sauce I. 

3 tablesjx>on8 grated horse- tea.sj>oon salt. 

radi.sh root. Fewgrains eayeime. 

1 tablespoon vinegar. 4 tablesj>oons hea \7 ereain. 

Mix first four ingredients. and add eream beaten stiflf. 
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Horseradish Sauce II. 

3 table.siX)on8 eraeker cruiubs. 3 tablespoons butter. 

14 cup grated liorseradish root. teaspoon .salt. 

1*^ cup.s inilk. teaftpoon pepj>er. 

C’ook lir.st tliree ingredients t\venty ininiites in donble 
boiler. .\dd biitter, salt, íind pepper. 


Bread Sauce. 

2 enps milk. tea.spoon .salt. 

cup fìne stale bread crunib.s. Fe\v graiiis eayenne. 

1 onion. 3 tables|)oons Ìmtter. 

t) eloves. cup eoarse stale bread 

eriimbs. 

e'ook inilk thirty mimites in doiible boiler, \vitli line 
bread ernnibs and onion stnek \vitli eloves. Heniove 
onion, íidd salt, eayenne, and t\vo tablespoons bntter. 
LJsnally served ponred aronnd roast partridge or gronse, 
and sprinkled \vitli eoarse erninb.H browned iii reinaining 
biitter. 


Riee Sauce. 


3 tablesjìoonsriee. 3 eloves. 

2 eiips inilk. 2 table.spoons biitter. 

’jj onion .*salt and |)epjM*r. 

\Vash riee, add to inilk, and eook in doiible boiler iin- 
til 8oft. Hiil) throngh a fine strainer, retnrii to doiible 
boiler, add onion stnek \vith eloves, and eiMik fifteeii inin- 
ntes. Heinove oiiion, ad<l butt<*r, salt, and |)ei)|)er. 


Cauliflower Sauce. 

eiip biitter. Tooked flowerets from a small 

Lri cup floiir. cauliflower. 

1 eiip Iiot ohiekon .stoek. .Salt. 

1 eiip sealdod milk. Pejijier. 

Make same ns riiiii White Saiiee aiid add Howeret.s. 
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Miut Sauce. 

^ cup finely ehopped inint leaves. 1 tablespoon povvdered 
cup vinegar. 8Ugar. 

Add 8Ugar to vinegar; when dihsolved, poiir over inint 
and let stand thirty miniites on baek of range to infiise. 
If viiiegar is very strong, diliite with water. 


Curraut Jelly Sauce. 

To one enp IIrown Saiiee, froin whieh onion has been 
omitted, add one-fonrth tnnibler enrrant jelly an<I one 
tablespíHin sherry wine; or, add enrrant jelly to one eiip 
gravy made to serve witli roast lamb. ('nrrant .lelly Sanee 
is snitable to serve with lamb. 


Port Wiue Saiiee. 

'I'o one eiip I{rown Sanee, from whieh onion has lieon 
omitted, ad<l one-eightli tmnbler eiirrant jelly, two table- 
spoons iHirt wine. an<l a few grains eayeiiiie. 


Sauce Tartare. 


teaspoon nmstanl. 

1 teaspoon jK)wdered siigar. 

teasivK)!! salt. 

Few grains eayenne. 

Yolks ‘J eggs. 
cup olive oil. 


\}4 tablesiKions vinegar. 
e’aiK'rs, ') 

Piekles, I tablespoon eaeh. 
Olives, I finely ehopiied. 
Parslev, 

^ ^ J 

^ shallot tínely chopi>ed. 


teasiHMm powdered tarragon. 


Mix imistaril, sngar, salt, and eayenne; ,ad<l yolks of 
eggs, and stir nntil thoroiighly mixe<l, setting bowl in pan 
of iee water. A<ld oil, at lìrst <lrop by ilrop, stirring 
with a w<H)den spininor wire whisk. As mixture ihiekens. 
ililiite with vinegar. when oil may be a<I<le<l more rapidly. 
Keep in eool plaee iintil ready to serve, then ad<l remain- 
ing ingredients. 



FISH AND MtLVT SAUCE8. 


249 


Sauce Tyrolienne. 

To three-fourth.s enp Mayonnaise add one-half table- 
spoon eaeh tìnely eliopped eapers and parsley, one tìnely 
ehopped gherkin, and one-half ean toinatoes, stewetl, 
strainetl, and eooked until rediieed to two tablespoons. 
Serve with any kind of fried lish. 
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GHAITER XIX. 
VEGETABLES. 


Table Bhowiug eomposition of Vegetables. 


Artieles. 

I’roteid. 

Fau 

Carbo- 

hydrates. 

Mineral 

niatter. 

Water. 

Artiehokes . . . 


•2.(1 

o 

1(1.7 

l. 

79.5 

.\sparagus . . . 


1.8 

.2 

:1.3 

1. 

94. 

Bean.s, Liina, green 


7.1 

.7 

22. 

1.7 

(18.5 

“ green string 


2.2 

.1 

íl.l 

.7 

87.:3 

lieet.s .... 


1.(1 

.1 

!!.(! 

1.1 

87.(5 

Hrn.sseLs sprout.s . 


4.7 

1.1 

4.;i 

1.7 

88.2 

e’abbage 


•2.1 

.4 

5.8 

1.4 

90.:J 

e’arrots .... 


1.1 

.4 

9.2 

1.1 

88.2 

(’auliflower . . . 


1.(1 

.8 

(1. 

.8 

90.8 

e’elery .... 


1.4 

.1 

:j. 

1.1 

94.4 

(\)rn, green, sweet 


2.8 

1.1 

14.1 

.7 

8i::j 

(’neiimbers . . . 


.8 

‘> 

2.5 

..5 

96. 

Kgg-plant . . . 


1.2 

.3 

.5.1 

.5 

92.9 

Kohl-ral*i . . . 


2. 

.1 

6.5 

l..*J 

91.1 

I.s;ttuce .... 


1.3 

.4 

3.:j 

1. 

94. 

(>kra .... 


2. 

.4 

9.5 

.7 

87.4 

Oiiion.s .... 


4.4 

.8 

.5 

1.2 

9:J.5 

l’ar.snips. . 


1.7 

.6 

Ifi.l 

1.7 

79.9 

I’ea.s, green . . . 


4.4 

,ìì 

1(1.1 

.9 

78.1 

I’otatoes, sweet 


1.8 

.7 

•27.1 

1.1 

fi9.:j 

“ white 


•2.1 

.1 

18. 

.9 

78.9 

Spinaeh .... 


2.1 

.5 

:J.l 

1.9 

92.4 

S(]ua.sh .... 


l.fl 

.fi 

10.1 

.9 

8(1.5 

Toniatoes . 


.8 

.4 

:j.9 

.5 

94.4 

Tiirnip.s .... 


1.4 

0 

8.7 

.8 

88.9 





ir. 0. Atrvater, 

Ph.D. 


Ve^etables ineliide, eoinmonly th(*u»íli not botanieally 
speaking, all plants iised for footl except grains and frnits. 










^TÍGKTARLES. 2Ó1 

H'itli exception of heaiis, peas, and lentils, which eontain 
a large ainoiint of proteid, tliey are ehietly valnable for 
their potash salts, and shoiild foriii a part of eaeh dav’s 
dietary. Many eontain iniieh eelhilose, \vhich gives needed 
bulk to the f<K)d. The leginnes, peas. beans, and lentils 
niay be nsed iu plaee of Hesh foorl. 

For the varlons vegetables different parts of the plant 
are nsed. Sonie are eaten ín the natnral state, others are 
eooked. 

1 iibers. \\ hite potatoes and Jernsalein artiehokes, 

Koots \ Keets, earrots, ]»aisiiip.s, radishes, sweet potatoes, 
( salsily or oyster ]»laiit, and tnrnips. 

Hnlbs. Garlie, onions, and siiallots. 

Stenis. Asparagn.s, celer\', and ehives. 

Leaves. -1 sjiroiits, beet greens, eabbages, dande- 

l lioiKS, lettiiee, sorrel, 8]>inach, ainl \vatercress. 

Flo\vers. C'auliflo\ver. 

Frait. ^ Heans, eorn, cuciinil>ers, okra, egg-]>lant, j)ea.s, 
ì lentils, squa.sh, and toinato«‘s. 

Yonng, tendervegetables, —as lettnee, ladishe.s, enenm- 
ber.s, \vater-cre.ss, aiid toinatoes, — eaten niieooked, served 
.seiiarately or eoinbined in salads, helji t«> stiimilate a flag- 
ging ajijietite, and \vhen dressed \vith oil fnrni.sh eonsid- 
erable imtriment. 

Iteans, and jiea.s \vhen old, shonld be emjiloyed in mak- 
ing jinrees and son|)s; by so doing, the oiiter eoveriiig of 
celIulo.se. so irritating to the stomaeh, is removed. 

Care of Vegetablea. 

Snminer vegetables shonld be eooked as s<M)n after 
gathering as jiossible; iii ca.se they iimst be kejit, sjireail 
on bottom of c(K)1, dry, \vell-veiitiiated eellar, or j)lace iii 
ice-box. Lettiiee may be liest kept by sjiriiikling \vith 
eold water and jilaeing iii a tin jiail elosely eovered. 
Wilted vegetables may be freshened by alIowing to stand 
in eold water. Vegetables whicli eontain siigar lo.se soine 
of their s\veetiiess by staiidiiig; eorn and jieas are inore 
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qiiiokly affeeted tlian others. Winter vegetables shonld 
l>e kept in a eold, drv phiee. Heets, earrots, tnrnips, 
potatoes, ete., shonld be put in barrels or piled in bins, 
to exelude as imieh air as possible. S.piash shoiild be 
spread, and needs earefnl watehing; when dark siiots 
appear, eook at onee. 

In iising eanned g«KKls, enii.ty eontents froin cau as 
s(K>n as opened, lest the aeid therein aet on the tin U> pro- 
dnee poisonons eoiniMnmds, and let stand one hoiir, that it 
inav beeome reoxygenated. IJeans, peas, asparagiis, ete., 
sh()uld be emptied into a strainer, drained, and eold water 
ponred over thein and allowed to run throiigh. In iising 
dried vogetables. soak in eold water several honrs before 
e(K>king. A few years ago native vegetables were alone 
sold; bnt now onr niarkets are largely supi>lied froni the 
Sonthern States and California, tlms allowiug us fresh 
vegetables throiighoiit the year. 


eookiag of Vegetables. 

A sinall senibbing-brnsh, whieh may be iMMight for fuo 
eents, and two sinall pointed knives for preparing vego- 
tables shonld be fonnd in every kitehen. 

Vegetables shonhl be wa8hed in eold water, and eooked 
until"8oft in boiling salted water; if e(M>ked in an iineov- 
ered vessel, their eolor is better kept. l'or |>eas and beans 
add salt U> water last half honr of e(K)king. 'fime for 
eooking the saine vegetable varies aeeording to freshness 
and age, therefore tiine-tables for e(M>king serve only as 
guides. 

Mnshrooms and Trnffles. 

'riiese are elassed among vegetables. Musiir(M>ms. 
whieh gr(>w aboiit us abimdantly, inay be easily gath- 
ered, and as thev eontain eonsiderable nntriinent, slionld 
often l>e foimd òn the table. \Vhile there are himdreds 
of varieties, one by a little stiidy may a(*quaint herself 
with a dozen or more of tlie inost (•ommon ones which 
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are valuable as f(xxl. C’onsult \V. Ilaniilton Gibson, 
•‘Onr P^dible Toa<lst<M)ls and Mnshrooms.” .Many might 
eau.se illness, bnt only a few varieties of the Amcu7un 
family are deadly ]>oi.sou. .Miishrooms reíjiiire heat and 
inoistnre, — a .severe droiiijjht or very wet soil being un- 
favorable for their j;rowth. Never gather mnshrooms in 
the vieinity <>f deeaying matter. Tliey aj^i^ear the middle 
of May, aiKÌ last nntil frost eoines. eampentn's is the va- 
riety ahvays fonnd in inarket; Freneh eaniitMl are of this 
family. Jioleti are dried, eanned, and sold as ce/>e.s. 


Trnffies. 

Truílles belong to the same famil}’ as mnshrooms, and 
are grown niidergronnd. Franee is the most famoiis field 
íor their pr(xluction, froin which eonntry thev are e.\|)orted 
iu tin eans, and are t<x) exj)ensive for ordinary use. 


Artiehokes. 

Freneh artiehokes, imported thronghoiit the year, are the 
ones prineipally used. They retail from thiily to forty 
eents eaeh, and are eheapest and be.st in \oveniber, !)<•- 
eeinber, and .laniiary. .Teriisalem artiehokes are eniploved 
for piekling, and ean be bonght for fìfteen eents ‘per 
quart. 

Boile<3 Artiehokes. 

Cut olT stem elose to leaves, reinove ontside iKittoin 
leaves, triin artiehoke, eut off one ineh froin top of leaves. 
and with a sharp knife reinove ehoke; then tie artiehoke 
with a string to keep its shape. Soak one-half hoiir in 
eold water. Drain, and e(X)k thirty to forty-fìve ininiites 
in lx)iling, salted, aeidiilated water.‘ Reinove from water, 
plae*e up.side down to draiii, then take off string. Servè 
with Ib'ehainel or Hollandai.se Sanee. Boiled Artleliokes 
often eonstitnte a eour.se at dinner. Leaves are drawn 
out separately with fìngers, dipped in sanee, and fìeshy ends 
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only eaten, nlthoii^h the liottoin is e<ìiì)le. Artiehokes 
niay be cut in quarters, eooke<l, drained, anel served with 
Sanee Ik'arnaise. \N hen prepared in this way they are 
served with mntton. 


Fried Artiehokes. 

Sprinkle Hoiled Artiehokes ent in (piarters >vith salt, 
[lepper, and íinely cho[)i)ed [)arsley. Dip in Hatter I., fry 
in deep fat, and drain. In [)re[)aring artieliokes, triin off 
tops of leaves eloser than \vhen served as Hoiled Arti- 
ehokes. 

Artiehoke Bottoms. 

Reinove all leaves and the ehoke. Triin bottoms in 
shape, and eiMik iintil soft in boiling, salted, aeidnlated 
water. Serve w'ith Ilollandai.se or Héehainel Sanee. 

s 

Stnffed Artiehokes. 

• 

Prepare and e(K)k as Hoiled Artiehokes, having thein 
slightly iinderdone. Fill with Chieken Foree-ineat I. or 
II., and bake thirty minntt's in a nKHlerate oven, bastiii}); 
twiee with 'riiin White Saiiee. Keinove to sen’ing-dish 
and pour aronnd thein Thin White Saiiee. 

Asparagiis. 

Ilothoiise asparagns is fonnd in market diiring wìnter, 
but is not verv satisfaetorv, and is sold for aboiit one 
dollar per biineli. Oyster Hay (white as[)aragn.s) appears 
first of Maj’, and eomniands a verv high [)riee. Large and 
sinall green stalk as[)ara"ns is in season from tirst of .Inne 
to niiddle of .Tuly, and chea[)est the middle of June. 

Boìled Asparagns. 

C'ut ofF lower [larts of atalks as far dow'n as they will 
anap, nntie bnnehea, w’ash, remove seales, and retie. 
Cook in iKìiling salted water (ifteeii ininntes or iintil soft. 
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leaving tips out of water íirst ten ininntes. Drain, remove 
string, aiul spread witli soft biitter, allowing one and one- 
lialf tablespoons bntter to eaoh bnneh asparagns. Aspar- 
agns i.s often broken in inoh pieees for boìling, oooking 
tips a shorter tiine than stalks. 


Asparagns on Toast. 

Serve Boiled Asparagns on linttered or Milk Toast. 


Asparagns in White Sanee. 

Boil asparagns oiit in one-ineh pieoes, drain, and add to 
White Sanoe I., allowing one onp sanee to eaeh bnnoh 
asparagns. 


Asparagns à la Hollandaise. 

Ponr Ilollandaise íSanee I. over Hoile<I Asparagns. 

Asparagns in ernsts. 

Kemove eentres from small rolls, fry shells in deep fat, 
drain, and fill with Asparagns in White Sanoe. 

Beans. 

Stnnff hf’dns that are obtainable in winter oome froni 
e’alifornia; natives apj>ear in inarket the last of .ínne and 
oontinne nntil the last of Septemlier. There are two 
varieties, green (jU)le oranberry being best Havored) and 
yellow (Imtter liean). 

SÌìpII inoln<ling hortionltnr.al and sieva, are sold 

in the pod or shelled, fìve qnarts in p<.k1 making one 
qnart shelled. They are foniKl in inarket dnring .Tnly and 
Angnst. C'Oinmon liina an<l iinproved liina shell beans are 
in sea.son in .Angnst and Se|)temher. Dried liina beans 
are proonrable thronghont the vear. 
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String Beaiis. 

Remove strings, aml snap or eiit in one-ineh pieees; 
wasli, aml eook in boiling water froni one to three hoiiis, 
aihling salt last half-hour of eooking. Drain, season with 
Vmtter aml salt. 

Shell Beans. 

\Vash, aml eook in Imiling water froin one to one aml a 
half hoiirs, aihling salt la.st half-hoiir of eo<»king. Cook in 
sntlìeiently sinall epiantity of \vater that there ma^ l»e 
none left to (Iraìn oft' w hen beans are eooked. Season 
with l»utter aml salt. 

Gream of Lima Beans. 

Soak one cup dried beans over night, drain, and eook in 
lioiling salted water until soft; <lrain, add three-fonrths 
cup ereain, and season w'ith biittei and salt. Relieat 

liefore serving. 

Boileei Beets. 

Wash, and oook w-hole in boiling \vater nntil soft; time 
reepiireil l>eing from one to foiir hoiirs. Old beets w-ili 
never be tender, no matter how long they may be eooked. 
Drain and pnt in eold water. that skins inay l>e easily 
removed. Serve ent in quarters or sliees. 

Sugared Beets. 

4 hot boil<‘<l beets. 1 K tal»lPsix»ons sngar. 

íl tablespoon.s bntter. }4 tea8|»oon salt. 

Cut lieets in one-foiirth ineh sliees. ad<l Imtter, siigar, 
and salt; reheat for serving. 

Piekled Beets, 

Sliee eold bf»iled beets and eover \vith vinegar. 
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BruBsel8 Spro^ts. 

Hrns.sel.s .sproiits In'long to .same fiimily as eabhage, 
aml tlie Hinall lieads gro\v froni one to t\vo inelies apart, 
on tlie axÌ8 of tlie entire steiii, one root yìelding abont 
t\vo quarts. 'l'liey are iniported, amì also gro\v in this 
eonntry, being eheapest aml best in Deeeinber aml 
.Iauuary. 

Briissels Spronts in White Sauce. 

Piek over, reinovq \vilted leaves, and soak ìn eold w ater 
lìfteen minntes. Cook in boiling salteil \vater t\venty rain- 
utes, or until easily piereed \\ ith a skeaer. Drain, àml to 
eaeh pint add one eiip \Vhite Sanee 1. 

Gabbage. 

'Fhere are fonr kinds of eabbage in the market, <lrura- 
heml, sugar-loaf, Savoy, and pnrple; and soine variety inav 
be foiind throoghont the year. 'l'he Savoy is best fo'r 
boiling; drnin-head and porjíle for ('ole-Sla\v. In buying, 
seleet heavy eabbages. 

Boiled Gabbage. 

Take olT oiitside leaves, ent in quart**rs, and remove 
toiigh stalk. Soak in cí>1<1 \vater and e(M)k ín an uneov- 
ered vessel in lK)iling salted \vater, to \vliieh is added one- 
fonrth teasp<M)n soda; this prevents disagreeable <Hlor 
dnring e<M)king. ('(M)k from thirty rainntes to one hoiir, 
drain and serve; or ehop, and season with bntter, salt, 
and pepper. 

Esealloped Gabbage. 

('nt one-half boiled eabbage in pieees; pnt in bnttered 
baking-dish, sprinkle \vith salt and pepper, and add one 
enp \\ hite Sanee I. Lift eabbage \\’ith fork that it mav 
be \\ell inÌKed w’ith sanee, eover \vith one-half enp but- 
tered erumbs, plaee on oven grate, and bake until eniinbs 
are bro\vn. 

ir 
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Oermaii Gabbage. 

SHee reel oabbajíe aiid soak in eold wat«*r. 1 ut one 
((uart in steNVpan \vith t\vo talilespoons bntter, one-liall 
teaspoon salt, one tablesiKM>n íinely ehopped onion, fe\v 
gratings of nntineg, and fe\v grains eayenne; eover, and 
oook nntil oabltage ia tender. Add t\vo tablespoons 
vinei^ar and one-half talilespfKin siigar, and oook tive 

ininntes. 

Cole-Slaw. 

4 

Seleot a small, heavy eabbage, take off ontside leaves, 
and cut in einarters; \vith a sliarp knife slioe very thinl}. 

■ Soak in oold \vater nntil orisp, drain, dry bet\veen to\vel8, 
and mix \\ ith Crea!n Salad Dressing. 


Hot Slaw. 

Sliee eaìdiage as for Cole-Slaw, nsing one-half eabbage. 
lleat in a dressing made of yolks of t\vo eggs slightly 
beaten, one-fonrth onp oold \vater, one tablespoon bntter, 
one-fonrth onp hot vinegar, and one-half teaspoon salt, 
stirred over hot \vater nntil thiokened. 

Garrots. 

e’arrots may ahvays Ik* fonnd in market. New oarrots 
appear last of April, and are sold in bnnohes; these may be 
boiled and served, Imt oarrots are ohietly nsed for flavor- 
ing sonps, and for garnishing, on aooonnt of their bright 
eolor. 'l'o prepare oarrots for eooking, \vash and sorape, 
as best ílavor and brightest eolor are near the skin. 


Garrots and Peas. 

\Vash, hK-rape, and ont yonng oarrots in small onbes or 
fan(*y shapes; oook initil soft in iKiiling saltod \\ater or 
stook. Drain, add an eipial (inantity of oiKiked green peas, 
and season \vith bntter, salt, and pepper. 
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Cauliilower. 

C'aulitìowers eojnprise tlie sttilks aiid tlowerets of a 
plaiit wliieli l»elonj;s to tlie saine faiiiilv as Hrussels sproiits 
aiul eahbafíe; thev iiiny he ohtained tliroii^lioiit tlie year, 
hut are eheaiiest and hest iii Septeinher and ()etolH*r. lii 
selectin«{ eaulitlowers, elKMise those with white heads ainl 
tresh greeii leaves; if dark spots are oii the heads, they 
are not fresh. 


Greamed Cauliflower. 

Keinove leaves, eiit off stalk, and soak thirty ininut<.‘S 
(head down) in eold water to eover. Cook (head iip) 
tweiity miimtes or mitil soft in Imiliiig salteil water; 
drain, seiiarate tlowerets, aiul reheat in one and one- 
half cups Wliite Saiiee I. 

Cauliflower à la Hollandaìse. 

Prepare as for Creaine<l Caulitlower, iising llollandaise 
Saiioe I. instead of Wliite Saiiee. 

Cauliflower au Gratin. 

Plaee a wliole e<M>ked eaulitl<>wer oii <lish for serviiio^, 
eover with huttere<l ernnihs, aii<l plaee oii oven grat<‘ to 
hr<>wii eniinhs; reniove froin oven an<l pour one cup Thiii 
White Saiiee arouiuI <‘aulitlowor. 

Cauliflower à la Parmesaii. 

Prepare as Caulitl<)wer aii (iratiii. Sprinkle with grateil 
eheese liefore eovering with eriiinhs. 

Celery. 

(Vlery inay he ohtaineil froin last <>f .íiily iintil .Vpril. 
It is hest aiKÌ eheapest iii I)e<‘einher. Celerv stalks are 
green while growiiig; hiit the whit(* (‘elery se(‘n in inarket 
has heen hleaehed, with exception of Kalamazoo variety, 
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>vhich grovvs vvhite. To prepare eelery for table, cut off 
roots aml leaves, sei^arate stalks, >vash, serape, aml ehili 
iu iee water. By athliiig a Hliee of lemoii to iee water 
eelery is kept white aiHÌ inade erisp. If tops of stalks 
are gaslied several times before putting in \vater, they wil] 
curl ])ack aml inake eelery look more attraetive. 

Gelery iu White Sauce. 

Wash, serape, aml cut oiiter eelery stalks in one-ineh 
pieees; eook twenty minntes or iintil soft iii boiling salted 
watcr; drain, and to tw’o cups eelery add one cup hite 
Sauce I. 

Ghieeory or Endive. 

eiiieeory or endive inay be obtained throughout tlie 
year, biit diiring Janmiry, February, Mareh, and April, 
supply is imported. It is iised only for salads. 

Corn. 

Corn rnay be foiind in inarket from iirst of .liine to tirst 
«)f Oetolrer. ITntil native eorn appears it is the inost 
nnsatisfaetorv vegetable. Native eorn is obtainable the 
last of .liily, Ì)ut is inost abnndant andeheapest in Angiist. 
Among the best varieties are Crosby for early eorn and 
Evergreen for late eorn. 

Boiled Green Corn. 

Remove Imsks and silky threads. Cook ten to twenty 
miniites in lM)iling water. Plaee on platter eovered with 
napkin; draw eorners of napkin over eorn; or cut from 
eob and season w'ith biitter and salt. 

Succotash. 

Cut hot iHíiIed eorn froin eob, add equal quantity oí 
hot boiled shelled beans; season with butter and salt; re- 
heat before serving. 
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Coru Oysters. 

riratí' ra\v eorii froin eobs. To one fn|) pnlp add one 
well beaten egg, one-foiirtli enp flonr, and season ln<r|ilv 
with salt and peppor. Dn*)) by s|>(K)nfnls and fry in dee|) 
fat, or oook on a liot, well ^rreased f;rlddle. Thèy shonld 
be made aboiit the size of larj^e oysters. 

Corn à la Sonthern. 

'I'o one ean choj)|H'd eorn add two eggs sliííhtly beaten, 
•me teaspoon salt, one-ei<rhth teas)M)on pe))j)er,‘one and 
one-half tablespoons melted bntter, and one j)int sealded 
milk; tnrn into a biittered j)udding-dish and bake ín 8low 
oven niitil lirm. 

ehestnnts. 

hreneh and Italian ehestinits are served in j^laee of 
vegetables. 

ehestnnt Pnráe. 

Reniove sliells from ehestinits, eook nntil soft in boil- 
ing salted water; drain, mash, nioisten with sealdeil milk, 
season witli salt and j)e))per, and beat iintil light Ghest- 
mits are often boiled, rieed, and piled lightlyln eentre of 
dish, then snrronnded by meat 

Cucuinbers. 

enenmbers may be obtained thronghont the vear and 
are generally serve<ì raw. Dnring the latter ))aVt of tlie 
sninmer they are gathered and ))iekle<I for sub.seqnent u.se. 
Sinall piekled cucumbers are eallt'd gherkins. 

Slieed Cucumber8. 

Remove thiek sllees from both ends and cut off a thiek 
panng, as the eneiimber eontains a bitter prineinle a 
large quantity of which lies near the skin and stem end. 
Cut 111 thin shoes and keep in eold water nntil ready to 
son-e. Drain, and eover with eriished iee for semno-.^ 
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Boiled CucumberB. 

Old eiieiiinbers inay l»c‘ pared, ent in pieees, ecM)ked 
iintil soft in boilin^^ saltiMÌ water. drained, inaslied, and 
.seasoned with bntter, salt, and pepper. 

Fried Cucumber8. 

Pare eneninbers and ent lenjíthvrise in one-third ineh 
sliees. Dry between towels, sprinkle with salt and iK*pper. 
dip in eniinbs, egg, and eriiinbs again, fry in deep fat, and 

drain. 

Stuffed CucumberB. 

Pare three eueninl)ors, ent in halves erbMswise, reino\e 
seeds, ainl let stainl iii eold water thirty ininiites. Drain, 
wipe, and fill with foree-ineat, nsing reeipe for Chieken 
Koree-ineat I. or 11., siibstitnting veal for ehieken. Plaee 
npriglit on a trivet in a saneepaii. Ilalf snrroiind witli 
tVhite SteKik, eover, and eook forty ininiites. Plaee on 
thin sliees of dry toast, and ponr aroiind one and onedialf 
enps Béehainel Sanee. Serve as a vegetable or eiitree. 


Fried Egg-plant I. 

Pare an egg-plant and eiit in very thin sliees. Sprinkle 
sliees with salt and pile on a plate. Cover with a weight 
to express the jniee, and let stand one hoiir. Dredge 
with fionr and santé sU.wly in biitter nntil erisp aiid brown. 
Egg-plant is in season froin Septembi'r to Febrnary. 


Fried Egg-plant II 

Pare an egg-plant. ent in one-foiirth ineh sliees, aml 
soak over night in eold salted water. Drain, let stand in 
eold water one-half honr, drain again, an.l dry between 
towels. Sprinkle with salt and pepper, dip in batter, or 
dip in fionr, egg. and erninbs. and fry in deep fat. 
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Stuffed Egg-plant 

C<K)k ejríT-pIant fifteeii iniimte.s in boiIin<í salted water 
to (o\(I. C nt a sliee fioni top. and \vitli a s|)(K)n reniove 
I)nl|(, taking eare iiot to work too elosely to skiii. (’liop 
pulp, and add one eiip soft stale bread erninhs. Melt 
two tablespoons bntter, add oiie-lialf tablespoon finelv 
(•liojiped onion, and eook tìve iniiintes; or trv ont tliree 
sliees of baeon, iisin<r baeon fat in plaee of l^iltter. Add 
to elio|)ped pnlp and bread, .sea.son with salt and pejiper, 
and if neiíes.sary inoisteii witli a little stoek or water; e<K)k 
five ininntes, e(K)l slio|,tly, and add oiie beaten efríT. Re- 
Hll ejríí-plant, eover witli biittered brea<l erninbs, and liake 
tvveiity-tive niiniites ìn a liot oven. 


Greens. 

Ilotlioiise beet frreens and dandelions appear in market 
tlie tìrst of .Mareh, when they eoininand a high priee. 
1 hose grown oiit of díKir.s are in season froin iniddle of 
May to tirst of dnly. 


Boile(3 Beet Greena. 

M a.sh thoronghly and serape roots. entting off ends. 
Drain, aiid eook one honr or niitil tender in a small 
<inantity boiling salted vvater. Season vvith biitter, salt, 
and pep[)er. Serve vvith vinegar. 

Dandelions. 

Wash thoroiiglily, reinove r(K>ts, drain, and eook one 
honr or iintil teiider in IkiìHii}; salted vvater. .\llow tvvo 
finarts vvater to one peet dandelions. Season vvith bntter, 
salt, and pepi)er. Serve vvith viiK'gar. 

Lettuce. 

I>ettiiee is obtainable all the year, and is espeeially 
valnable diiring the winter and spring. when other greeii 
vegetables in market eommand a high priee. .Mtliongh 
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eontaininj? Init little imtrinient, it is nsefnl for the large 
(iniintity of 'vater and jiotjisli salts tliat it eontains, and 
assists in stiinnlating tlie ai.petite. í'nrly lettnee is of less 
-valne than 'rennis liall, l)ut inakes an etíeetive garnisli. 

Lettnee siioiild l)e separatéd by removing leaves from 
stalk ( dise.arding wilted onter leaves), waslied, kept in eold 
^v.ater nntil erisp, drained, and so plaeed on a towel tliat 
water inav droi) from leaves. A bia; made from whiU‘ 
nios(iuito‘netting is iisefnl for dryiiig lettiiee. AV ash 
lettiiee leaves, plaee in hag, and hang in lower part of lee- 
l)ox to drain. Wire haskets are nsed for the saine piir- 
pose. Arrange lettiiee for serving in nearly its original 

shaiH). 

Onions. 


The onion belongs to the saine fainily (Lily) as do 
shaHot, >jorìh\ leek\ and rhive. Onions are e<X)ked and 
sen ed as a vegetable. They are wholesome, and eontain 
eonsiderable mitriment, bnt are objeetionable on aeeonnt 
of the strong odor they impart to the breath, dne to vola- 
tile snbstanees absorbed by the blooHl, and by the blood 
earried b) the liings, where they are set free. The eom- 
inon garden oiiion is obtainable thronghont the year, the 
new ones appearing in market abont the fìrst of .Inne. In 
large eentres Hermiida and Spanish onions are proenrable 
from .Mareh Ist to .lune Ist, and are of delieate flavor. 

Shallot, leek, garlie, and ehive are prineipally used to 
give additional ílavor to focxì. Shallot, garlie, aiid ehive 
are nsed, to some extent, in making salads. 


Boile(3 Onions. 

Piit onions in eold vvater and remove skins whilo nnder 
vvater. Drain, piit in a saiieepan, .and eover vvith 1 k)Ì 1- 
ing salted vvater; l)oil five mimites, drain, and again 
eover with boiling saltiMl vvater. C(X)k one hour or until 
soft, biit not broken. Drain. add a small eniantity of 
milk, eook íìve mimites, and season with bntter, salt, and 
pepper. 
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Ouions in Gream. 

> 

Pri?i)ari' aiid eook as Boiled Onions, ehanging the water 
twice dnring ijoiling; drain, and eover with Cream or Thin 
White Sanee. 


Sealloped Onions. 

Cut Boiled Onions iii (inarters. Pnt in a hnttered bak- 
ing-dish, eover with Wlnte Sanee 1., sprinkle witli bnt- 
tered eraeker ernmbs, and plaee on eentre grate in oven 
to brown ernmbs. 


Fried Onions. 

Reinove skins from fonr medinm-sized onions. Cut in 
thin stiet's and pnt in a hot onielet pan with one and one- 
half tablesi)oons bntter. Cook nntil brown, oeeasionally 
shaking pan t<liat onions may not bnrn, or tnrn onions, 
nsing a fork. Sprinkle with salt one minnte before taking 
from íìre. 


'Stnfíed Onions. 

Remove skins from onions, and parlioir ten minntes in 
boiling saltol water to eover. 'rnrn npside down to eool, 
nnd remove part of eentres. Fill ea^nties with etpial 
parts of finely eliopped eooked ehieken, stale soft bread 
ernmbs, and finely ehopped onion whieh was removed, 
seasoned wlth salt and pepper, and moistened with ereain 
or melted bntter. Plaee in bnttered shallow baking-pan, 
sprinkle with bnttered ernmbs, and bake in a nioílerate 
oven nntil onions are soft. 


Greamed Oyater Plant (Salsify). 

Wash, serape, and pnt at onee into eold neidnlated 
water to prevent diseoloration. .Cnt in ineh* sliees, eook 
in boiling salted wat€r nntil soft, drain, and add to White 
Sanee I. Oyster plant is in season from Oetober to 
Mareh. 
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Salsify Fritters. 

Co<)k oyster plant an for Creaincd (JvHter Plant. Mash, 
.season willi Initter, salt, aiul iiepiHT. Sliape in sinall flat 
eakes, roll in ílonr, and santé in bntter. 


ParBiiipa. 

Parsnips are not so c*<)innu>nly served as other vefíe- 
tables; however, they often aeeoinpany a lH)ile<l dinner. 
'l'hey are raised niostly for fee<lin<r eattle. Pnless youn;i, 
they eontain a laroe ainoiint of wo<Mly tìbre, whieh extenils 
throngh eentre of r<M)ts'an<l niakes theni nndesirable as 

f<H)<l. 


ParBiiipB with Drawn Bntter Sanee. 

\Vash an<l serai)C parsnips, and eiit in pieees two inehes 
long an<l oinì-half ineh wide aiul thi<'k. (’ook tive inin- 
ntes in boiling salted water, or nntil soft. Drain, and to 
two eiips add one cup l)rawn lìntter Sanee. 

Parsnip Frittera. 

M'ash pai'snips aiuì eook forty-íive niinntes in boiling 
salb'd water. Drain, plnnge into eohl water, when skins 
will Ik* fonn<l to slip off easily. Ma.sh, sea-son with bnt- 
ter, salt, an<l pepper, sha[H‘ in sinall Hat roniul eakes, roll 
in tlonr, and 8aut<) in bntter. 

\ Peas. 

Peas eontain, next to beans, the largest [lereentage 
of proteid of any of the vegetables. anil when yonng 
are easy of iligestion. They ai)|)ear in inarket; as 
early as Ajiril, eoining froin Floriila and California, aiiil 
althongh high in iiriee are hanlly worth bnying, they 
having beon jiieked so long. Native peas inay be ob- 
tained the iniildle of .Tnne, aiid la.st nntil the tìrst of Sep- 
teinber. The early .Tnne an* sniall peas eontaiiieil in a 
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.snmll |)(xl. ^IoLean, the ì) 0 .st peas, are sinall peas in 
larj^e fhit pods. Chainpion pens are larjje, and the pods 
are well íilled, l>ut they laek sweetnesíi. .Marrowfat peas 
are, the lar^est in tlie niarket, and are nsiially sweet. 


Boiled Feas. 

Remove peas froin |M>d8, c*over with eold waU‘r, and let 
stand one-half honr. Skim ofT nndeveloped peas whieh 
rise to to|) of water, and drain rennainin*; peas. C(M>k 
nntil soft in a sniall (piantity of hoilin^ water, addin^ .salt 
the last fìfteen ininntes of eookinj;. (Consnlt Tlnie Table 
for Cookinj;, p. 33.) There shonld be bnt little, if any, 
water to drain from ])eas when they are C(M>ke(l. Season 
with bntter, salt, and pepper. ff )>eas have lost nineh 
of their natnral sweetnes.s, they are iniproved by the 
addition of a small amonnt of simar. 


Greamed Peas. 

Drain Boiled Peas, and to two enps jieas add three- 
fonrths eii]) White Saiiee II. Caniu*(l peas are often 
drained, rinsed, and reheated in this way. 


Stnffed Peppers I. 

0 green ix‘j>jx?r8. enp toinafoes stewed and 

% cuj> hot 8U*aine(l riee. straint'd. 

% cuj> eold eooked nieat cut 1 tal>le.s])ooii nielted bntter. 
in Hinall díee. • Few drojis onion jniee. 

.Salt and jx‘pjM‘r. 

Cut off ]>ieee8 froin stem ends of ]>ej>])ers. Hemove 
seeds and ]>artitions; jiarÌMíil eight minntes. Fill with 
riee, meat. toniat(x‘s, and biitter, well mixed, and sea.soned 
with onion jniee, salt, and pepjier. Plaoe in a pan, add 
one and one-half enps water or stoek. and b.ake forty-five 
mimites in a moderate oven. 
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Stuffed Peppers II. 

l’rt'piirt* |H‘p|M.rft Ji.s for StiifToíl Poppors 1. I*ill >>ith 
equal parts of lìnely elioppoíl eokl eooked ehioken or voal, 
and softened broad oriiinbs, seasonod witli onion jniee, 
salt, and poppor. 

Piimpkins. 

Pninpkins aro Isjilod or stoained sanie as .s^iiash, biit 
ro(iuire lonijer (MMikinjs. They are prinoipally usod for 
inakin^ pies. 

Radishes. 

Radishes niay be obtained throu<íhout the yoar. 'riiore 
are roiind and lonj; varieties, tho sinall rotind ones iMíing 
oonsidered bost. 'l'hey are lionght in biinelies, six or 
seven eonstitnting a linneh. Radishes are iised nieroly 
for a relish, and are servod iineookod. 'l'o propare 
radishes for table, reinove leaves, steins, and tip end of 
root, serape r<M)ts, and ser^'e on ornshed ioo. Roiind 
radishes look very attraotive oiit to iniitate tnlips, wheii 
they shoiild not ìm' soraped; to aeooinplish this, begin at 
root end and inake six ineisions throiigh skin riinning 
three-foiirths length of radish. Pass knife iindor seotions 
of skin, and eiit down as far as inoisions oxtond. Plaee 
in eold water, and seotions of skin will fold baek, giving 
radish a tulip-like appearanee. 

Spinaeh. 

Spinaeh is eheapest and best in early summor, but is 
obtainable throiighoiit the year. Tt gives variety to winter 
diet, when most green vogetables are expensive and of in- 
ferior (inality. 

Boiled Spinaeh. 

Romove roots, oarefnlly piek over (disearding wilted 
leaves), and wash in several waters to be snro that it is 
froo from all sand. When yonng and tender pnt in a stew- 
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pan, allo\v to heat gradoally, and eook twenty-tive min- 
ntes, or iintil tender, in its o\vn jniees. (Jhrspinaeli is 
hetter eooked ìn boiling salted \vater, allowing two <piarts 
water to one peek spinaeli. prain thoronghly, cho|) 
linely, reheat, and season with bntter, salt, and peiiper. 
Garnish with sli<*es of hard boiled eggs. Tlie green eolor 
of spinaeh is better retaineil by eookingin a large (|nantitv 
of water in an nneovered vessel. 


Spinaeh à la Beehamel. 

Prepare one-half peek lioiled Spinaeh. Pnt three ta- 
blesixx>DS bntter in hot oinelet pan; wheu inelted, add 
ehopped spinaeh, eook three ininntes. Sprinkle with two 
tablespoons llonr, stir thoronghly, and add gradnally three- 
toiirths eup inilk; e(K)k tive ininnte.s. 


SquaBh. 

Snnmier s(]uash, whieh are in inarket dnring the snininer 
inonths, shoiild be yonng, tender, and thin skinned. 'l'he 
eoininon varieties are the white ronnd and yellow er<x)k- 
iieek. Soine of the winter varieties appear in inaiket as 
early as tlie iniddle of Angnst; ainong the ino.st (‘oininon 
are Marr<)w, 'l'nrban, and llnbbard. Tnrl^an and Ilnbbard 
are usually drier than Mari()w. .'Marr<)w and Tnrban 
have a thin shell, which inay be iiareal off before eooking. 
Ilnbbard Squash has a very hard shell, which imist be 
split in order to separate sipiash in pieees, and srpiash 
then eooked in the shell. Iii seleeting winter s(juash, see 
that it is heavy in proportion to its size. 

Boiled Siimmer Squash. 

é 

Wash s(piash aiid ent ìn thiek sliees or (jiiarters. í’ook 
twenty niinntes in iMiiling salt(xl water, or nntil soft. 
rnrn in a chee.se eloth plaeed over a eolander, drain, aiid 
wring in eheeseeloth. Mash, and seasoii with butter, salt, 
and pepper. 
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Fried Summer Squa8h I. 

Wa8li aiul cut in one-Iialf ineh pieees. Sprinkle with 
salt aiul pepper, elip in ennnbs, egjí, aiul e riimhs again, 
frv iu hot fat, aiul drain. 


Fried Summer Squa8h II. 

F<)llow reeipe for Fried Egg-plant 1. 

Steamed ^Vinter Squa8h. 

C'ut in pieees, remove .seeds an<l stringy portion, an<l 
pare. Plaee in a strainer and e<K>k Ihirty niiniites, or 
nntil soft, over lM)iling water. Mash, and season with 
biitter, salt, aiul pepper. If laeking in sweetness, add a 
Kinall (piantity of siigar. 

Boiled Wiuter Squa8h. 

Frepare as for SttMinied NVinter Sipiash. G'ook in l>oil- 
ing salted wt>ter, drain, inash, and season. llnless stpiash 
is very dry, it is inneh better steained than boiknl. 

Baked Winter SquaBh I. 

(’nt in pieees two inehes 8f[uare, remove seeds and 
stringy portion, plaee in a dripping-pan, sprinkle with 
salt and pepper, and allow for eaeh síjiiare one-half tea- 
spoon inolasses an<l one-half teas^ioon melted biitter. 
Hake íìfty inimites, or iintil soft, in a inoderate oven. 
keeping eovered the lirst half-hoiir of e<M>king. Serve in 
the shtìll. 

Baked Winter Squa8h II. 

Cut sepiash in halves, remove seeds and stringy |M)rtion, 
plaee in a dripping-pan, eover, an<l bake two hoiirs, or 
until soft, in a k1<)W' oven. Remove from shell, mash, and 
season with biitter, &alt. and pepper. 


VEGKTAilLES. 


271 


Tomatoes. 

'l'oinatoes are obtaiiiable tliroiiijlioiit the vear, but are 
eheapest aiid best iii Septeinlier. Ilothoiise toinatoes are 
iii inarket (hiriiijí the \viiiter, aiid eoininaiid a very hijih 
priee, soiiietiines retailing for one and oiie-lialf dollars u 
poiiiid. 

Sonthern toinatoes appear as early as .May Ist, and al- 
tlioiigh of go(Ml eolor, laek tlavor. Of the niany varieties 
of tomatoes, Aeme is among the best. 

Slieed Tomatoes. 

Wipe, and eover with boiliiig water; let staiid one min- ^ 
ute, when they inay be easily skinned. Chill thoronghly, 
aiid eut in one-thhd ineh sliees. 

Stewed Tomatoes 

Wipe, jiare, eiit in piei^es, piit in .stewpan, and eook 
8lowly twentv inimites, stirring oeeasionally. Season with 
Imtter, salt, and jiepper. 


Sealloped Tomatoes. • 

Kemove eoiitiMits froni one eaii tomatoes aiid draiii 
tomatoes from some of their li(|uor. Seasoii witli salt, 
|)e|)|)er, a few drops of oiiion jiiiee, and siigar if preferred 
sweet. ('over the bottoii of a bnttered bakiiig-dish with 
biittered eraeker enimbs, eover with tomatoes, aiid sjiriiikle 
toj) thiekly with biittered eriimbs. Rake in a hot oveii 
iiiitil eriimbs are brown. 


Broiled Tomatoes. 

Wij)e and eiit in halves ero.sswise, eiit otT a thiii sliee 
from romidiiig jiart of eaeh half. Sprinkle with salt and 
j)epj)er, dij) in eriimbs, egg, and ernmbs again, j)laee in a 
well-buttered broiler, and broil six to eight miimtes. 
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Tomatoes à la Gréme. 

VVipe, peel, and sliee three toniatoes. Sprinkle with 
salt and pepper, ilredge with tloiir, and santé in bntter. 
Plaee ou a hot platter antl pour over them oue cup VV'hite i 
Sauce 1. 


Devilled Tomatoes. 


3 toinatoes. 

Salt and pepper. 

Flour. 

Butter for »autéing. 

4 tablespoons bntter. 

2 teaspoons iX)wdered siigar. 


1 teas}x>on innstard. 

teaspoon salt. 

Few grains eayenne. 
Yolk 1 hard lioiled egg. 

1 egg. 

2 tablespoons vinegar. 


VV'ipe, peel, and ent toinatoes in sliees. Sprinkle with 
salt and pepi>er, drtnlge witli flour, and santt; in bntter. 
Plaee on a hot platter and poiir over the dressing made 
by ereaming the biitter, adding dry ingreílients, yolk of 
egg rnbbed to a paste, egg beaten slightly, and vinegar, 
tlien eooking over hot water, stirring eonstantly until it | 
thiekena. • ^ 

Baked Tomatoes. 


VVipe, and remove^ a thin sliee from stein end of 8Ìx 
smooth, medimn-sized toinat<K*8. Take ont seeds and 
pnlp, and drain oflf inost of the lieinid. Add an cqual < 
(|uantity of eraeker ernmbs, season with salt, iH'pper, and 
a few drops onion jniee, and reíìll tomatoes with mixture. 
Plaee in a bnttered pan, sprinkle with buttere<l enimbs, 
and bake twenty minntes in a hot oven. i 


Stiiffed Tomatoea. * 

VV’^ipe, and remove thin sliees froin stem end of kìx me- ^ 
dinm-sized tomatoes. Take ont 8ee<ls and pnlp, sprìnkle 
inside of tomatoes with salt, invert, and let stand one-half 
honr. (’<H>k five minntes two tablesimons bntter with 
one-half tablespoon finely ehopped onion. A<1<1 one-half 
cup finely ehopped eold eooked ehiekeìi or veal, one-half 
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eiip stale soft breail ennnbs, toinato pulp, antl salt aml 
pepper to taste. Cook live ininiites, then adtl one egg 
.sHghtly beaten antl eook one ininnte, and reíìll tomatoes 
with inivtnre. rhu*e in Imttered pan, sprinkle with but- 
tered eraeker erinnbs, and bake twenty minntes in a hot 
oven. 

Tnrnips. 

'rnrnips are liest dnring the fall and winter; toward8 
spring thev lieeome eorky, and are then suitable only for 
stews and rtavoring. ríie Rnta-baga, a large yellow tur- 
nip, is one of the best varieties; the large white Freneh 
tiirnip and the small rtat Pnrple 'l'op are also nsed. 

Mashed Tnrnip. 

\Vash ainl jiare tiirnijis, cut in sliees or (jnarters, and 
eook in boiling salted water imtil soft. Drain, mash, and 
season with bntter, salt, and jiepjH'r. 

Greamed Tnrnip. 

Wnah turnij)s, and eut in one-half ineh enlies. Cook 
three cuj)s eiibes in lK)iling salted water twenty miimtes, 
or imtil soft. Drain, and add one eiij) White Sanee I. 

Turnip Croquette8. 

Wash, pare, and eiit in (jnartera new h'reneh tiirnips. 
Steam imtil tender, mash, jiressing out all water that is 
j)ossibIe. This is ‘best aeeomjilished by wringing in 
eheese eloth. Season one and one-fonrth euj)s with salt 
and j)ej)j)er, then .add yolks of two eggs slìghtly l)eaten. 
Co()l, shaj)e in small ero^jnettes, dij) iii erninbs, egg, and 
ennnbs again, fry in deep fat, and drain. 

Stewed Mnshrooms. 

Wash one-half jioimd mnshrooms. Remove steina, 
scraj)e, and ent in j)ieees. IVel eaj)s, and lireak in 
j)iee('s. Melt three tablesjioons of biitter, add innsh- 

18 
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rooms, cfM)k two iniiiotes ; sprinkle witli salt íind pepper, 
ílredge with ílonr, aml add one-half enp hot water or 
Htoek. Cook 8lowly five minntes. 

Stewed Mnshrooms in Gream. 

Prepare mnshrooms as for Stewed Mnshrooms. Cook 
with three-fonrths enp eream instead of nsing waU‘r or 
Ktoek. Add a slight grating of mitmeg, ponr over small ' 
pieees of dry toast, and garnish with toast [loints. 


Broiled Mnshrooms. 

\Vash ranshrooms, remove stems, and iilaee eaps ín a 
bntk-reil hroiler and broil five mimites, having eap si<le 
down first half of broiling. Serve on eirenlar pieees of 
bnttered dry toast. Pnt a small pieee of bntter in eaeh 
eap, sprinkle with salt and pepiier, and serve as soon as 
bntter has melte<l. Care mnst be taken, in removing 
from broiler, to keep mnshrooms eap Ki<le np, to prevent ■ 
losH of jniees. j 

Baked Miishrooms in Cream. 

\Vash twelve large mnshrm>ms. Ib'inove steras, an<l 
peel eajis. Pnt in a shallow bnttere<l pan, eap si<le np. 
Sprinkle with salt an<ì pepper, an<l <lot over with biitter; 
.a<ld two-third3 onp eream. Hake teii minntes in a hot 
oven. Plaee on pieees of <lrv toast, aml jMinr over theni 
eream remaining in pan. 

Saiitéd Mnshrooms. * 

\Vash, remove stems, peel eaps, aml break in pieees; 
there shonhl be one enp of innshrooins. Pnt two table- 
spfKms biitter in a hot omelet pan; wlien melted, a<l<l 1 
mnshrooms, few <lrops onion jniee, one-fonrth teaspoon 
salt, a few grains pepper, aml eook five minntes. A<1<1 
one teaspoon finely ehoppe<l parsley aml one-fonrth enp 
boiliiig wat<*r. ('ook two mimites, and serve on <lry 
toa.Ht. 
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Miishrootns à la Sabine. 

\\ asli Oiie-half isaniil iiiiislirooins, reiinive steiiis iiinl 
jH'ol «ii>s. S|,riiikle ,vitl, salt a,„l |,e|,|H.r, ,„„1 eook 

liree iniiilites i„ a liot frvino-pan, „ith ,ahle8|Hmns 
hntter. Ailil one anil one-thinl eu|,s llrovvn .Sanee, anil 
eiHik .Slinvl.v live miniites. Sininkle vvitli tliree tahle- 
siHHins erateil ehee.se. As sih,,, as eheese ìs nielteil. ar- 
lanoe „in»lir,H„„s „n pieees i,f h,ast, anil ponr over sanee. 


Miishroonis à l’Algonquin. 

U a.sli larjre seleeted iniislirooins. Heinove steins, neel 
eaps, and saiité eaps in Imtter. IMaee in a .sinall Inittered 
sliallo\v paii, eap sl<le beinjr np; plaee on eaeli a larjre 
oyster, sprinkle witli salt and pepper, and plaee on eaeh 
a Int of hntter. Cook in a liot oven nntil ov.sU*rs are 
plninp. Serve witli Hrown or ihá-liainel Saiieè. 


Stuffed Mushrooms. 

Wasli twelve lareje imislirooins. Hemove stenis, elioii 
fniely, and jK-el eaps. Melt tliree tahlespiKiiis hntter, 
a<ld one-half tahlesiKKm finely ehoppe<l shallot aml 
eh<)ppe<l steins, tlien eook ten ininntes. A<1<1 one aml 
one-half tahlesjKKms tlonr, ehieken st<x*k to inoisten, a 
Hlií;ht írratiiiír of mitnìeír, one-half teasjioon finely eliojiiieil 
jiarsley, aml salt and jK‘i)|>er to ta.sto. Cool, íìll eajis, 
well roniKlin^r <,ver toj), eover with hnttere<l eraeker 
eriiinhs, and hake tìfteen iniiiiih's in a hot oven. 
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POTATOES. 
eoM |•O^^ITF(>X. 

AVater IVoleid 2.1 %. 

StarchlH%. ' Miiieral inatter . 0 %. 

Fat .1%. 

TJOTATOES stíind pro-eniinent ainono; tlie vefietables 
1 nsed for fo<Ml. 'lTiey are tidiers l)elonf;in‘í to tlie 
Nijrhtshade fainily; their^ hardy {rrowth renders theni 
easy of enltivation in 'alinost any soil or eliniate, ainl, 
resisting early frosts, they iiiay be raised in a higher lati- 
tnde than the eereals. 

They {íive needed bnlk to food rather than nntrinient, 
and, laekinjrin proteid, shonld be nsedin eoinbination MÌth 
nieat, fish, or ejííís. 

Potatoes eontnin an aerid jniee, the {rreater part of 
whieh lies near the skin; it passes into the water diirin}; 
boìlintr of potabK's, and eseapes with the steain froin a 
baked jMitato. 

I’otatoes are liest in the fall, and keep well thron«rh 
the winter. By sprinjr the stareh is partially ehanjred to 
dextrin, {rivinjr tiie potatoes a sweetness, and when eookinl 
a waxiness. TTie saine ehanjre takes plaee when jiotatoes 
are frozen. To prevent freezin<r. keep a pail of eold water 
standiiiír near thein. 

1‘otatoes keep best in a eool dry eellar, in barrels 
or piled in a bin. \Vhen spronts apjiear they shoiild be 
reinoved ; reeeivin" their nonrishinent froin the stareh, they 
deteriorate the potato. 


I*(JTATOE8. 


New iMitsitoos iiiay lit* eoiiiiiaivd to iiiiripf friiit, tlie 
stareh fjraiiis not liaviiijí reaehed iiiatiirity; therefore they 
shoiihl iiot be g:iven to ehihlreii or invalids. 


Sweet Potatoea. 

S\veet potatoes, alt!ion<;h analogons to \vhite potatoes, 
are lieshy roots of tlie iilant, lielong U> a different fainily 
(( on\ol\ulu8}, and eontain a iiineh larger pereentage of 
sngar. Oiir ow'n eoiintry prodiiees large <iuantities of 
sweet potatoes, whieh inay be grow n as far north as Ne\v 
.lersey and Sonthern Miehigaii. Kiln-dried s\veet potatoes 
are the best, as they do not so (piiekly spoil. 

Bake<3 Potatoes. 

Seleet sinootli, inediiiin-sized iMitatoes. Wash, nsing a 
vegetable bnish, and plaee in dripping-iian. Bake in hot 
oven forty ininiites or mitil soft, reinove froin oven and 
serve at onee. If allo\ve<l to stand, iinless the skin is 
ni])ture<l for e.seape of steain, they beííoine soggy. Proj)- 
erly baked jiotatoes areinore easiíy digested than jiotatoes 
eooked in anyother \vay, as soine of the stareh is ehanged 
to dextrin by the intense heat. They are better eooked 
in boiling water than baked in a 8low’ oven. 

Boiled Potatoes. 

Seleet jiotatoes of nniforin size. Wash, pare, and drop 
at onee in eold \vater to prevent diseoloration; soak one 
h.ilf-hoiii in the fall, and one to t\vo hoiirs in \vinter aiid 
spring. ('ook in boiling salted water iintil soft, \vhieh is 
easily deterniined by piereing \vith a ske\ver. Kor seven 
potatoes all<)\v one tabIes|)o<)n .salt, and boiling \vater to 
eover. Drain froin \vater, and keep iineovereíì in \varin 
plaee iintil serving tiine. Avoid sending to table in a 
eovered vegetable dish. In boiling hmge iiotatoes, it 
often hapiHMis that oiitside is soft, while eentre is iinder- 
done. To fìnish e<H)kiiig \vith<)ut jiotatoea breakiiiií apart, 
add one pint eold \\ater, whieh drives heat to eentre, thiis 
aeeoniplishiiig the e<M)king. 
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Rieed Potatoes. 


Foree liot líoiled potatoes throiifíli a 
eoarse strainer. Serve lifílitly piled in 
(lish. 


potato rieer or 
a liot ve'ietable 


Mashed Potatoea. 


'l’o fìve rieed i>otatoes add tliree tafilespoons fintter, 
one teasiM)on salt, few ^rains pepper, and one-tlnrd enp 
hot niilk; ìieat \vith fork nntil ereainy, reheat, and pile 
lightly in hot dish. 


Potato Omelet. 

Trepare Mashed Fotatoes, tnrn in hot onielet pan 
greased \vith one tablesimon Initter, spread evenly, e(M>k 
slo\vly nntil bro\vned nnderneath, and fold as an oinelet. 

Potato Border. 

I’laee a bnttered monld on platter, Iniild aronnd it a 
wall of hot Mashed Potatoes, three and one-half inehes 
high by one ineh deep, smooth and erease \vith ea.se 
knife. Ib'inove moiild, tìH with ereamed meat or tiah, 
and reheat in oven before serving. 

Bsealloped Potatoes. 

Wnsh, pare, soak, and eut fonr potatoes in one-fonrtli 
ineh sliees. Fnt a layer in bnttered baking-dish, sprinkle 
with salt and pepper, dredge with tlonr, and dot (>\er \\ith 
one-half tablespoon bntter; repeat. .Vdd hot milk iintil 
it may be st‘en throngh top layer, bake one and one-foiirth 
honrs or nntil iMitato is soft. 

Potatoes à la Hollandaiae. 

Wash, pare, soak, and cut potatoes in one-fourth ineh 
sliees, shape \vith Freneh vegetable entters; or eiit 
in one-half ineh eiibes. ('over three enps potato with 
White Stoek, eiK)k nntil soft, and drain. C'ream one-third 
enp bntter, add one tablespoon lemon jniee, one-half tea- 
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H|)<)<>n snlt, jiikI fe\v «;iains of <*;m‘nne. A<1<1 to potatiH-s, 

fook tliivf ininntes, an<l a<l<l one-lialf tablespoon finely 
eIiop|)e<l parsley. 

Potatoea Bake(3 in Half Shell. 

Seleet six ine(liinn-si/.e<ì potatoes an<l bake, followinjr 
reeipe for H:ike<I Potatoes. Heinove froin oven, ent 
sliee froin top of ejieh, and seoop oiit inside. Mash, add 
tvvo tablespoons biitter, salt, i>ei)per, and three table- 
sptKnis hot inilk; then a<l<l vvhites tvv'o eggs vvell beaten. 
Kefill skins, an<l bake fìve to eight ininntes in very hot 
oven. l’otatoes inay be sprinkled vvith grated eìieese 
before piitting in oven. 

« 

Dtiehess Potatoes. 

'lo tvv'o enps hot rieed potatoes jidd two tablesi>oons 
bntter, one-half U‘asi>oon salt, and yolks of three eggs 
slightly bejiten. Shape, nsing pastry bag an<l tnbe, in 
fonn of bjiskets, pyraini<ls, erovvn.s, leaves, roses, ete. 
Hnish over with beaten egg <lilnte<l with one teaspoon 
vvater, an<l br<)wn in a hot oven. 


Maitre <i Hdtel Potatoes. 

AN a.sh, pjire, and slijtpe potatoes in halls, iising a P'reneh 
vegetable entter, or ent potjitoes in one-half ineh enbes. 
1 here shonld l)e two enps. Soak fifteen niinntes in eoI<l 
vvj(U‘r, ainl eook iii boiling salteil vvater to eover niitil soft. 
Drain, an<t a<ld .Mjiitre d’IIAbd lìntter. 


Maìtre d’Hótel Biitter. 

rreain three tablespoons bntter, jul<l one teaspoon 
leinon jniee, one-hjilf teasp<M)n salt, one-eighth tejisiMM)n 
))epper, and one-lialf tablesi>oon finely ehopptd parslev. 


Franeonia Potatoes. 


IVepare jis for Hoiled Potatoes. an<l parlMiil ten ininntes; 
<lrain, an<l plaee in paii in vvhieh nieat is roji.stinir; bake 
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until soft, basting with fat in i)an when hasting ineat. 
Tiine re<iuired for baking about forty ininutes. 

Brabant Potatoes. 

l’fepare as for BoileO Potatoe.s, iising small potatoes, 
and trini eíjg-shaped; parlK)il ten niinutes, (ìrain, and 
pla(*e in baking-pan and bake nntil soft, basting three 
tiines \vith inelted bntter. 

Potato Balls. 

Seleet large iKitatoes, wash, pare, and soak. Shape in 
balls with a Freneh vegetable entter. C'ook in boiling 
salted water nntil soft; drain, and tb one pint potatíH^s 
add one enp 'l’hin White Saiiee. 'rnrn into hot dish, and 
sprinkle with linely ehopped parsley. 


FRIED POTATOES. 

Shadow Potatoea (Saratoga ehips). 

\Vash and pare potatoes. Sliee thinly (nsing vegetalile 
slieer) into a Ik)w1 of eold water. T.et stand two honrs, 
ehanging water twiee. Drain, pliinge in a kettle of boil- 
ing water and boil one ininnte. Drain again, and eovei 
with eoìd water. 'Pake from water and dry between 
towels. Fry in deep fat nntil light brown, keeping in 
motion with a skimmer. Dniin on br<3wn paper and 
sprinkle with salt. 


Shredded Potatoes. 

’NVash, pare, and ent potatoes in one-eighth .ineh sliees. 
Cut sliees in one-eighth ineh strips. Soak one honr in 
eold water. Take from water, dry between t<)wels, and 
frv in deep fat. Drain on brown paper and sprinkle with 
salt. Serve aroiind fried or liaked fìsh. 
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Freneh Fried Potatoes. 

^Vash aiKl j^are sinall potiitoes, cut in eiglitlis length- 
wise, aiKl soak one hour in eohl water. Take froin wa'ter, 
(Iry l)etween towels, and fry in deep fat. Drain on l)rown 
pai^tn* and s|)rinkle with salt. 

e'are iniist he taken that fat is not too hot, as potatoes 
iniist be eooked as wcll as brownetl. 

Potato Marbles. 

Wash and pare |>otatoe8. .Shape in balls, nsintr a 
h reneh \efíetable entter. Soak fifteen ininiites in eold 
water, take froni water and dry l>etween toweIs. Fry in 
<leep fat, drain, and sprinklé with salt. 

Fried Potato Balls. 

To one eiip hot ri(‘ed potatries add one tablespoon 
bntter, one-fonrth teasiKion salt, one-eifihth teaspoon 
eelery salt, and few grains eayenne. C(k)I slijíhtly, and 
add one-half beaten ef?fr and one-half teaspoon finely 
ehopped parsley. Shape in sinall balls, roll in ílonr, frv 
in deep fat, and drain. 


Potato Frittera. 


2 cu|)s hot rieed potatoes. 
2 tables|>oons ereain. 

2 tablespoons wine. 

1 b'aspoon salt. 


Few gratings mitineg. 
Few grains eayenne. 
eggs. 

Yolks 2 eggs. 


^ enp flonr. 


A«ld ereain, wine, and seasonin^s to potatoes; then add 
eggs well beaten, having 1k)w1 eontaining inixtnre in pan 
of iee water, and beat iintil eold. Add floiir, and when 
well inixed. drop by spoonfnls in deej) fat, fry iintil deli- 
eately browned, and drain on brown paper. 


Potato Gnrls. 

'NVash nnd pare large long potatoes. Shapè with a 
potato enrler, soak one honr in eold water, drain, drv 
between towels, fry in deep fat, drain, and sprinkle with 
salt. 
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i’otatu Cro(iui.‘tte8. 


Potato Croquettes. 


2 eaps hot rict‘(l i)otatoc.s. 
2 tablespooas butter. 
teasiHK)!! salt. 
tea.sp(X)U pei)ix‘r. 


t<*ai»|>oou eelery sait. 
Few (Irops ouiou juice. 
Yolk 1 efTjr. 

1 teaspooii tÌHely ehopped 
parsley. 


Mix ingredients in order given, and beat tlioronghly. 
Shape, <ìip in ernmbs, egg, and ernmbs again, fry one 
minnte in deep fat. and drain on brown paper. Cro(piettes 
are shaped in a variety of fonns. 'riie most oommon way 
is to fìrst forin a smootli ball by rolling one roiniding 
tal)lespoon mixtnre l)etween hands. Then roll on a iKiard 
iintil of desired length, and tlatten ends. 


Freneh Potato Croquettes. 

2 enps hot rieed jiotatoes. Yolks 8 ejrgs. 

2 tablesjMKHis biitter. teaspoon salt. 

Few grains (•ayetine. 

Mix ingredients in order given, and beat thoronghly. 
8hape in balls, tlien in rolls, pointed at ends. Holl in 
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floiir, iiinrk iii tliroe plaees ou top of etieli witli knife biade 
to represent n snmll Freneh loaf. Fry in deep fat, aiid 
drain on brown paper. 


Potato Apples. 


2 cui)M hot'rieed potatoes. 
2 table8poon.s bntter. 
i's enp grated eheese. 

^ t€a.sjHK)ii salt. 


Kew grains eayeiine. 
Slight grating nntineg. 

2 tablesj^oons thiek ereain. 
Yolks 2 eggs. 


Mix iiigredients in order given, and beat thoroiighly. 
Sliajie iii forin of sinall apples, roll in flonr, egg, anil 
erniidis, fry in deeji fat, and drain on brown jiaiMjr. In- 
sert a elove at both stein and blossoin end of eaeh ajijile. 


Potatoes en Snrprise. 

Make Potato C nMjnette inixtiire, oinitting parslev. 
Shape in small nestsaiid till witii C’reaine<l C’hieken, shrimj), 
or jieas. C’over nests with Cro<piette mixture, tlien roll iiì 
foriii of erfMpiettes. Dip in oriimbs, egg, and emmbs 
again; frj* in deep fat, aiid drain oii brown pajier. 


SWEET POTATOES. 

Baked Sweet Potatoes. 

Prepare aiid bake as white jiotatoe.s. 

Boiled Sweet Potatoes. 

Seleet potatoes of iiniforin size. Wasli, pare. aii<l eiMik 
twenty iniinites in boiling salteil water to eover. Maiiy 
boil sweet potatoes with the skins on. 

Mashed Sweet Potatoes. 

Fo two enps rieed sweet potatoes add three talilespoons 
biitter, one-half teas|)ooii salt, and hot milk to inoisten. 
Beat nntil light, and pile on a vegetaìile disli. 
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Glazed Sweet Potatoes. 

Wash aiul paro six mediiiiii-sized potatoes. Cook teii 
iniiiiites iii hoilino salted \vater. Draiii, ent in halves 
lengtlnvise, and pnt iii a hnttered iiaii. Makea s^’rnp hv 
boiiiiig three miiiiites one-half eiip sngar and four tahle- 
s|M>oiis \vater; add one tahlesp(M>n Imtter. ISriish jMíta- 
toes \vith Hyrnp aiid hake lìfteen miimtes, hastiiig twiee 
'.vith reiiiaiiiiiig syriip. 

Sweet Potato Balls. 

’I'o tw() enps hot rieed s\veet potatoes add three tahle- 
Hp(M)iis hntter, oiie-half teaspoon salt, fe\v grains pepper, 
and oné heahm egg. Sliape in sniall lialls, roll iii tloiir, 
fry in deep fat, and drain. If potatoes are very dry, it 
will he neeessary to add hot milk to moisten. 

Sweet Potato Croquette8. 

Vrepare nii.vtiire for .Sw’eet l’otato lìalls. Shape in 
cro(piettes, dip iii eriimhs, egg, and eriinihs jigain, fry iii 
deep fat, and drain. 


WARMED-OVER POTATOES. 

Potato Gakes. 

Sliape eold inaHhed potato in Kiiiall eakes, aiid roll iii tloiir. 
Ihitter hot onielet paii, piit in eakes, hr()wn oiie side, 
tiirn and hro\vii other side, addiiig Imtter as iieeded to 
preveiit hnrniiig; or jmek potato iii sinall hiittered pan as 
soon as it eomes from table, aiid set aside initil ready for 
nse. 'riirn froin paii, ent in pieees, roll in tlonr, aiid eook 
saine as Potato C’akes. 

Creame(3 Potatoes. 

Helieat t\vo eiips eold hoiled potatoes, ent ìii diee, in 
one and one-fonrth enps \Vhite Sauee 1. 
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Potatoes au G-ratin. 

Piit ereamed Potatoes in Inittered baking-dish, eover 
with Imttered enimbs, and bake ou eentre grate initil 
enimbs are brown. 

Delmonieo Potatoes. 

To Potatoe.s au Gratin n<l(l one-tliird enp grated niild 
eheese. aiTanging potatoes and eheese in alternate layers 
before eovering with eriiinbs. 

Hashed Brown Potatoes. 

1 ry ont fat salt pork cut in small enbes, remove seraps; 
there shonld be abont one-third onp of fat. Add two 
enps oold boiled potatoes fìnely chop|K‘d, one-eighth tea- 
spoon pepper, and salt if needed. .Mix potatoes thor- 
oiighly with fat; oook three minntes, stirring eonstantlv; 
let stand to brown iinderneath. Fold a.s an omelet and 
tiirn on hot platter. 


Sautéd Potatoes. 

Cnt oold boiled potatoes in one-fonrth inoh sliees, 
"season with salt and pepi^er, pnt in a hot, ^elI-groa.siMl 
frying-pan, brown on one side, tnrn and brown on other 
side 

Ghartrense Potatoes. 

Cut eold lK)iIed |>ot.atoes in one-fonrth ineh slioes, 
sprinkle with salt, pepper, and a few drops onion jnioo. 

pnt together in pairs, dip in Hatter I., fry in doep fat, an.ì 
drain on l)rown paper. 

Lyonnaise Potatoea I. 

Cook five minntos tlmee tables|K)ons bntter with one 
small onion, ont in thin .slioos; .ndd three oold boiled j)ota- 
toos ont in one-fonrth inoh slioes and .sprinklod with salt 
and l)ej)i)er; .stirnntil well mixed with onion and bntter; 
let stand iintil potato is l)rown nndorneath, fold, and tnrn 
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on a hot platter. Tliis dish is miieh improved and pota- 
toes hrown better by addition of two tablespoons liro^n 
St(K‘k. Sprinkle with finely ehopped parsley if desired. 



Lyonnaise Potatoes II. 

Sliee oold boiled imtatoea to make two enps. Cook five 
ininntes one and one-half tablespoons buttt*r >\itli one 
tjil>les|KK)n finely ehopped onion. .Melt three tablespoons 
biitter, season with salt and pepper, add potatoes, and 
e<K)k iintil potíit4)es have absorbed butter, oeeasionally 
shakiiifí pan. Add bntter and onion, and when well 
mixed, add one-half tablespoon tinely ehopped parsley. 

Freneh Che/. 

Oak Hill Potatoes. 

Cut foiir eold l)oiled potatoes and foiir hard boiled egjís 
in one-fourth ineh sliees. Put layer of potatoes in biit- 
tered bakin^-dish, sprinkle w'ith salt and pepper, eo>er 
with layer of ejjj^s; repeat, and poiir over two eiips Ihin 
White Saiiee. Cover with biittered eraeker eninibs and 
bake iintil eninibs are bn)wn. 
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riiAiTKiì xxr. 

SALADS AND SALAD DRESSINGS. 

CALAI)S, wliich eonstitate a ooiirHe in íilmost evervdin- 
ner, Init :i fiov yt*:irs Hineo sehloni appenred on tlie 
tihle. 'riiey are now inade in an endloHs variety of wavH 
and are eoinpoHed of meat, IìhIi, voííetable.s (aíone or‘ in 
eombination) or frnits, with the :iddition of a dressinLr 
The .s:dad plants, lettnee, watereress, ehieeory, enemn- 
l>ers, eU*., eontain bnt little mitriment, bnt are eoolimr, 
refreshinjí, and assist in stimnlatinjr the appetite. Thev 
are vabiable for die water and potash salts they eontain*. 

I he olive oil, whieh iisnally forms the larjrest part of the 

dressing, fnrnishes nntriment, and i.s of mneh v:ilne to the 
system. 

Salails made of jrreens shonld ahvays lie served erisp 
and eold. The vejretables shonld be thoronjrhly w:ished, 
aIIowed to stand in eold or iee water nntil erisp, then 
dniined and spread on a towel and .set aside in a eold 
plaee nntil .servinjr time. See Lettnee, pajre Dre.ss- 
injr may be added at talile or jnst before sendinjr to 
t:iblo. If jrreens are aIlowed to stand in dre.ssinjr "thev 
will 8<M)n wilt. It shonld remembered that winter 
jrreens are raiseil nnder jrla.ss and shonhl be treateil as 
any other hothon.se plant. Lettnee will be affeeteil ]>y a 

ehaiiffe of temperatnre and wilt jnst as qnieklv as delieaté 
llowers. 

Canned or eold eooked left-over vejretables are well 
ntilized in sal:ids. bnt are best mi.\ed with Freneh Dress- 
ìnj; and aIlowed to staml iii a eold plaee one honr before 
servinjr. Where s<>veral vejretaliles are nsed in the .same 
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síiIíkI tlioy shonld he nianniited sej^arately, and arranged 
for servinti jiist before seneling to tal>le. 

Meat for salads shonld be freed froin skin and finstle, 
ent in sinall onbos, anei allon od b> staint niiiiial ivitli l■'rencll 
I IroBsiiifi liotore earaliiiiiiig vvitli vogetablos. b isli slioiilil 
1 k- Haked or ent in enlK's. 

Wliere salads are dressed at table, first s|>nnkle witli 
salt and iiepper, add oil, and lastly vine<íar. If vine<;ar 
is adde<l before oil, the «;reens will beeoine wet, and oil 
will not elinjí, bnt settle to iKittíiin of bowl. 

A ehapon. Heinove a small pieee froin end of Freneh 
loaf and rnb over with a elove of <;arlie, first dipped in 
salt. IMaee in liottoin of salad l)<)wl before arrangnif; 
salad. A ehapon is often nseil in ve«;etable salads; aml 

jrives an agreeable ad<litional flavor. 

To Marinate. 'riie word marinate, nsed in eookery, 
moans to add salt, pepper, oil, and vine«;ar to a salad in- 
jrredient or mixture and let stainl nntil well sea.soned. 


SALAD DRESSINGS. 

Freneh Dreaaing. 

14 tea8i>oon salt. 2 tabl<‘siK)oiis vinefrar. 

Ìkí teaspo«>n pepper. 4 tablesiioons oliv oil. 

Mix in«;redients and stir nntil well blended. Freneh 
Dressiiifils m«)re easily prepared and lan^ely nsed than 
any other dressiiif;. 


Gream Dressing I. 

‘ý tabl.-six>on salt. 1 «*í;í; slijrhtly l)eat<Mi. 

tablesiKion inn8tar.I. 2^ tablesiKKins nielted biitter. 

tablespooiis siifrar. % enp ertrani. 

enp vinegar. 

Mix in<;re<Uents in or<ler <;iven, .a«l<Uii«; vinegar very 
slowly. e’ook over boilinj; water. stirrin«; eonstantly nntil 
inixture thiekens, strain an<l eool. 
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Cream Dressiiig II. 


1 teaspoon mnstanl, 

1 teaspoon salt. 

2 teas]>oons floiir. 

2 t4‘as])oon8 po\vilered siigar. 

cup tllie: 


l'e\v grains eayenne. 

1 teaspoon melted Initter. 
Yolk 1 egg. 

cup hot vinegar. 
eream. 


.Mix (Iry ingredients, add Imtter, egg, and vinegar 
sIo\\ly. e’ook over hoiling water, stirring eon.staiitly 
nntil mixture tliiekens; eool, an<l add to heavy ereain 
heaten imtil stiff. ’ 


! 2 *^ahles]>oon salt. 
l t«‘as]XKm imi.stard. 

tahle.sp(KmH 8ugar. 
Few grain.s eayenne. 


Boiled Dressing. 

table.sp(x)n flour. 

Yolks 2 eggs. 

1)4 tahlespoons melted bntter. 
^4 cu]) milk. 


14 cup vinegar. 


Mix i\ry ingredients, add yolka of eggs slightly lieaten, 
hntter, milk, and vinegar very slovvly. C’ook ovèr hoilin«r 
\\ater nntil mixtnre thiekens ; .strain, nnd e(K)I. 


Oerman Dressing. 

enp thiek eream. t(‘a8])oon salt. 

d tahle.spoon8 vinegar. Fe\v grains pepper. 

Heat ereain nntil stiff, nsing Dover Egg-l)eater. .\dd 

salt, ])ep])er, and vinegar very slovvly, eontinnim'- the 
heating. 


Chickeu Salad Dressing. 

i4 eiip rieli ehiekíii atoek. 1 t<.aap<ioii salt. 

« eiip viiirgar. teasiKioii ,x.p,K.r. 

\ olk« 5 egg,. 

Z talilesp^ons niiaiiil miistanl. eiip tliiek eríaiii. 
K eii]) melted hntter. 


Rednee .stook in \vhich a 
half enjifnl. .\dd viiu*gar, 


fowI has heen eooked to one- 

yolks of (iggK slightlv heaten, 
19 
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miiHtanl, Hnlt, lìoppor, and eayonne. Cook over boilinír 
wator, stirring eoiistantly iintil inixturo tlnekens. Strain, 
ad<l eroain an<l inolto<l bntter, thon oool. 


Oil Dressing I. 


■1 har<l l>oiled egga. 
t tablesjíoons oil. 
t tiil)lesix)ons vinegar. 
tablespoon sngar. 


^ teasiXK)n innstanl. 

t<*asiH)on salt. 

Few grains eayenne. 
WhiU‘ 1 egg. 


Knb yolks of eggs iintil smootb, a<l<l <lry ingro<lientH, 
then grmlnally oil an<l vinegar. Stir in lightly whito of 
egg beaten iintil stifT. 


Oil Dressing II. 


1)^ teaspoons innstarfl. 

1 teaspoon salt. 

‘2 teaspoons ix)W<iere<l sngar. 
Few grains eayenne, 

2 eggs slightly l»eaten. 


2 tablespoons oil. 

cup vinegar <lilute(l witli 
eold water to inake one- 
half cup. 


Mix dry ingrc<lientH, a<l<l ogg and oil gra<lually, stirring 
eonstantlv iintil thorongbly ini.vod; then a<l<l <lilnto<l vin- 
eirar. Cook over boiling waU*r nntil inixtnre thiekens; 

strain an<l e(X)l. 


Mayonnaise Dressing I. 


1 teasi)oon miistard. 

1 b'asjHMtn salt, 

1 teasiK)on powdered sngar, 
Few grains eayenne. 


Yolks 2 eggs. 

2 tabl<*siK)ons leinon jnioe. 
2 tablesp(M)ns vinegíir. 

1 cui>s olive oil. 


Mix dry ingredients, add egg yolks, and when well 
inixed, add one-balf teasiioon of vinopr. Add oil grad- 
nally, at first drop by drop, and stir eonstantly. As 
mi.xture thiekens, thin*with vinogar or lemon jniee. Add 
oil, and vinegar or lemon jniee alternatoly, nntil all is 
nsed, Htirring or boating eonstantly. If oil is added too 
rapidly, dreasing will havo a enrdlod appearanee. A 
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sinooth consÌ 8 U‘iicy niay he restonsl by takinv 3 'olk of 
another egg an<l a<klin^ ennlled mixture slowly to it. It 
is (lesiral)Ie to have Ik)w1 eontaining nhxtnre plaeed iii a 
larger l>owl of ernshed iee, to which a sinall qnantity of 
watcr has heen added. Olive oil for niaking Mayonnaise 
shonld ahvays he thoronghly ehilled. A silver fork, wire 
Avhisk, small w<xxlen s|XM)n, or Dover Kgg-heater may 
he nsed as preferred. If one has a Keystone Egg-heater, 
dressing may he niade very qnickly hy its use. Mayon- 
naise shonld lie stiff enongh to hohl its shape. It síx)n 
li<inefìes when added to meat or vegetables; therefore it 
shonld he added jnst hefore serving time. 

Mayonnaise Dressing II. 

Tse same ingredients as for Mayonnaise Dressing I., 
adding mashed yolk of a hard hoiledegg to drv ingredients. 

Freneh GììèJ. 

Gream Mayonnaise Dressing. 

lo Mayonnaise Dressing I. or II. add one-third enj) 
thiek eream, heaten nntil stifT. This reeipe shonld he 
nsed only when dressing is to l>e eaten the day it is 
made. 

Golored Mayonnaise Dressing. 

Ix)h 8 ter eoral, rn])hed throngh a íìne sieve, added to 
.Mayonnaise, makes Rod Mayonnaise. 

Finely ehopped parsley leaves poiinded with a small 
qnantity of lemon jniee, strained throngh eheese eloth and 
added to Maj^onnaise makes Green Mayonnaise ; or Spin- 
aeh (Treen may he nsed if desired. 

Potato Mayonnaise. 

\ ery sniall hak(‘<l j)otat<». 1 ti'aspoon pow<lere<l sagar. 

1 teaspoon miistanl. 2 tahle 8 jx)<)ns vinegar. 

1 te.a.si)oon .s.alt. eiip oHve oil. 

Ki'inove and mash the in.side of ix)tato. .\dd mnstard, 
salt, and i)owdered sngar; .odd one tahlesprMin vinegar, 
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an«l nib iinxtnre tlirniigh a lintí sitíVtí. A.hl sloNvly oil aml 
rtíinaining vinegar. Hy tlie taste one woulil liardly realiztí 
tíggs wtírtí not use(l in tlie inaking. ^ 

SALADS. 

Dressed Lettaee. 

rrepare itíttiiee a.s (lirtítíted on page 2(53. Servtí witli 
Frtíneii Drtíssing. 

Lettuce and Cucumber Salad. 

Plaee a eliapon in bottom of salml l)owl. \N asli, drain, 
and (Irv one liead lettiietí, arrange in bowl, and plaee Ikn 
twtíen Ìtíavtís one tíiitíinnbtír ent iii tbin slitítís. Serve witli 

Frtíneh Dressiiig. 

Lettuce and Radish Salad. 

ITeimre aiiel arraii-e as tor Drosseil Lettiiee. Plaw 
Imtaeeli leavoa kív raitislies aliieli liavo 1*011 aasho, , 
stírap(‘d, and ent in thin slietís. (iarnish with ronnd rad- 
ishtís tíiit to rtíprtístíiit tiilips. See page 2GS. Servtí wi i 
Frtíiitíh Drtíssing. 

Lettnee and Tomato Salad. 

Ptítíl and ehill thrtítí toinatoes. eiit in halvtís tírosswistí. 
arram^tí tíatíh half on a lettiitítí Itíaf. (iarnisli with May- 
onnaistí Dressing foreed throngh a pastry bag and tiibtí. 
If toinatoes artí sinall, (Mit in (piarttírs, and alhnv one 
toinato to eaeh lettiiee leaf. 

Dressed Watercre8B. 

Wasb, Ttíinove rf>ots, drain, and ehill ^attíreress. Ar- 
ramre in salad dish, and serve wìtli Frtíiitíh Dressing. 

WatercreB8 and Cucumber Salad. 

Prepartí ^attírertíss and add one tíntíiiinbtír, pared, 
tíhilb'd, and tíut in one-half intíh dietí. Serve with Frtíiitíh 

Ditíssing. 


SALADS. 




Cucumber and Tomato Salad. 

Arranííi> <>n a IhmI „f ìvtUwv h-aves, .sIì<hmI toinatovs. 
l’ile on eaoh sliee, en<-ninlH*r enk's ent one-lialf ineli 8<inare. 
Serve with Freneh or .Mayonnai.se Dressing. 

Dressed Gelery. 

M'ash, .serape, an<l ent stalks of eelery in thin .s|i<.es. 
.Mix >vith t’reain Dressinji; I. 

Gelery and Gabbage Salad. 

Heinove ontsàle leav<‘s froin a sinall soli<l while i-ah- 
hajje, an<l <*nt off stjilk elose to leaves. ('nt ont <*entre 
an<l witli a .sharp knife shre<t íìnely. Let stan<l one honr 
in eohl or iee w{iter. Drain, wrin<í in <lonhIe eht'e.se eloth, 
to nnike íis <lry as pos.sihle. Mix with e<pial parts eelerv 
ent in sniall pieees. Moisten with (’reain Dres.sing antl 
refill eahhíi^re. .Arraiiííe on a fohletl napkin an<l ííarnish 
with eelery tips an<l parsley hetween fohhs of napkin 
an<l nroniKl top of eahhajie. 



String Bean Salad. 

.Marinate twoonps <‘ohl strinjr heíins with Freneh Dress- 
i'ijí. -^‘hl one teaspoon fiiiely ent <‘hives. Pile in eentre 
of .salatl <lish aiKl arranere aronntl ha.se thin sliees of 
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radishes, overlapping one another. Garnish top with 
radish cut to represent a tiilip. 



l’otato Sala«l. 


PotatoSalad. 

('nt eohl lK)iled potatoes in one-half ineh eiihes. 
Sprinkle fonr enpfnls with one-half tahlesp<K)n salt and 
one-fonrth teasp<K)n pepper. A(hl fonr tahlespoons oil 
and mix thoronghly; then add two tahlesp<K)ns vine<íar. 
A few drops of onion jniee may he added, or one-half 
tahlespoon ehives tìnely ent. Arranse in a monnd and 
garnish with whites an<l yolks of two iianl hoile<l egjjs, 
eohl hoikMl re<l beets, an<l parsley. Chop whiU‘s and 
arrange on one-fonrth of the monnd; ehop heets fmely, 
mix with one tahlesp<K)n vinegar, an<l let stantl íìfteen 
minntes; then arrange on fonrths of monml next to 
whites. Arrange on remaining fonrth of monn<l, yolks 
chopi)e<l or foreed throngh a potato rieer. Pnt small 
sprigs of parsley in lines dividing l)eets from eggs; also 
garnish with parsley at hase. 

Potato and Celery Salad. 

To two enps lK)ile<l potatoes ent in one-half ineh eiihes 
add one-half enp finely ent eelery an<l a medium-siy.e<l 
apple, pared, ent in eighths, then eighths ent in thin 
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re<i íippie. 

Macèdoiue Salad. 



.Mariimte separately eoKl eooked eauliflo\ver, peas, aiid 
(•arrots, eiit in Kinall eiibes, aiid oiiter staiks of eelery 
liiiely eiit. Arranjre peas and earrots in alternate piles 
in eentre of a salad dish. Pile eanliíloM'er on top. 
Arrange eelery in foiir pile.s at eípial distanees. At top 
of eaeli pile plaee a sinall glierkin eut lengthvvise in very 
thin sliees, begiiining at blossom end and eiitting nearly 
to stein end. Open sliees to represent a fan. Plaee be- 
t\veen piles of eelery a sliee of tomato. 

Almost any c*old eooked vegetables on hand may be 
ii.sed for a .Maeédoine Salad, and if eare is taken in ar- 
rangement, they make a very attraetive dish. 



Individaiil Salads. 


1. Smiì’ed Tniimto. 


' 2 . Siveetbread and C’ucuniber. 


Stu£fed Tomato Salad. 


IVel mediiim-sized toinatoes. Hemove thin sliee froin 
' top of eaeh and take out seed.s and some of pnlp. 
Sprinkle inside \vith salt, invert, and let stand one-half 
hoiir. Fill toinatoes \vith eiiemnbers eiit iii sinall eiibes 
aiid inixed with .Mayonnaise I)ressing> Arrange on 
lettiiee leaves aiid gariiish top of eaeh \vith .Mayonnaise 
Dre.ssing foreed throiigh a pastry-bag and tiibe. 
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Tomato Jelly Salad. 

'l'o one ean stewetl and strained toinatoes add one tea- 
spoon eaeh of salt and powdered sngar, and one l»ox 
gelatine w’hich has soaked fìfteen ininntes in one-half eni) 
eold water. Ponr into sinall enps and ehill. Knn a knife 
aronnd inside of inonlds, so that when taken ont shapes 
niay have a rongh snrfaee snggesting a fresh toinato. 
Plaee on lettiiee leaves and garnish top of eaeh w’itli 
Mayonnaise Dressing. 

Salad à la Rnsse. 

Peel six toniatoes, reinove thin sliees froin top of eaeh, 
and take out seeds and piilp. Sprinkle inside with salt, 
invert, and let stand one-half hoiir. Plaee seeds and pnlp 
removed froni tomatoes in a strainer to drain. RIix one- 
third onp enenmhers eiit in diee, one-third eiip eold eooked 
peas, one- foiirth enp piekles finely ehojiped, one-third enp 
tomato pnlp, and two tablespoons eapers. Sea.son with 
salt, pejiper, and vinegar. Pnt in a eheese elotli and 
squceze; then add one-half enj) eold eooked ehieken ent 
in very small <Uee. Mix with Mayonnaise Dressing, re- 
fill tomatoes, sj)rinkle w-ith finely ehoj^j^ed jiarsley, and 
j)lace eaeh on a lettnee leaf. 

Spinaeh Salad. 

Piek over, w'ash, and eook one-hnlf j)eek sjiinaeh. Drain, 
and ehoj) fìnely. .Season w'ith salt, j)ej)j)er, aiid leinon jniee, 
and add one tablespoon melted bntter. HutU*r slightly 
small tin motilds and jiaek solidly with mixture. C'hill, 
remove from moiilds, and arrange on thin .sliees of eold 
lK)iled tongiie eiit in eireiilar jiieees. (larnish ba.se of 
eaeh with a wreath of jiarsley, and serve on toj) of eaeh 
Saiiee 'rartare. 

Egg Salad I. 

Cut 8Ìx hard boiled eggs in halves erosswise, keeping 
whites in jiairs. Kemove yolk.s, and niasli or jmt tlirongh 
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a jíotato rieer. Add slo\vly eiioiiiíli Oil Dressin^ II. to 
iiioisteii. Make iiito balls the size of orijíinal yolks and 
relill vvhites. Arranjre on a lied of lettiiee and jionr Oil 
Dressinjí II. aroniid egjfs. 


Egg Salad II. 

('iit foiir hard hoileil egjís iii halves erossvvise in sneh a 
'vay that toj)s of halves niay he ent in sniall j)oints. He- 
inove yolks, inash, and a<ld an eijiial ainoiint of fìnelv 
ehoj)j)ed eooked ehieken. .Moisten \vith Oil Dressinjj: I., 
shajie in halls size of orijrinal yolks, and refill wliites. 
Arrange oii lettnee leaves and serve \vith Oil Dressing I. 

lienten Salad. 

Sejiarate yolks an<ì \vhites of fonr hanl hoile<ì eggs. 
( hoj) \vhites fìnely, nmrinate \vifh Freneh Dressing, and 
arrange on lettnee leaves. Koree yolks throiigh a jiotato 
rieer and jiile on the eentre of whites. Serve \vith Freneh 
Dressing. 

Gbeese Salad. 

Arrange oiie hea<l of lettina* on a sala<l <lish, sjirinkle 
\vith one-fonrth jioiind F<lani <*heese hroken in verv 
sniall j)ieee.s, an<l jionr over it Freneli Dressingj 

* 

Nnt Salad. 

Mix one enj) ehoj)j)eil English walnut ineat an<l two 
enjjs shred<l<Hl lettiiee. Arrange on lettiiee leaves an<l 
garnish with .M.ayonnai.se Dre.ssing. 

Nut and Gelery Salad. 

Mix e<|ual jiarts of Knglish walniit or jieean niit inoat 
ent in j)ieees, an<ì eelery eiit in sinall jiieees. Marinah* 
with Freneh Dressing. Serve with a honler of shre<l<le<l 
lettnee. 
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Baníma Salad. 

Reinove oiie seetion of skin froin oaeh of four bananas. 
Tnko ont fniit, serape, and cut fniit froin one hanana in 
thin slieos, frnit froni other three bananas in one-lialf ineh 
enbes. .Marinate eiibes with Kreneh Dressiiif;. Rofill 
skins aml ji^arnish eaeh with sliees of banana. Staek 
aronml a mouml of lettiiee leaves. 

Salmon Sédad. 

Flake remnants of eolil iMiiled salinon. Mix with 
Freneh, Mayonnaise, or Cream Dressing. Arrange on 
nests of lettiieo leavos. (iarnish with the yolk of a hanl 
iMiiled egg foreed throngh a j)otato rieer, aml white of egg 
eut in strij)s. 

Shrimp Salad. 

Romove shrimj)s froin can,eover with eold or ieewater, 
aml let staml twenty miimtes. 1 )rain, dry l)etween towels, 
remove intestinal veins, and broak in pieees, reserving six 
of the finest. Moisten with t’ream Dressing II., and ar- 
raiige on nests of lettiiee leaves. Pnt a sj)oonful of dres.s- 
ing on eaeh, and garnish with a whole shriinp, caj)ers, and 
an olive cut in quarter8. 

Sardine Salad. 

Remove skin and bones from sanlines, and mix with an 
eijiial ijiiantity of tho mashod yolks of hard lx)iled oggs. 
.\rrange in nests of lettnee leaves and ser^’e with Mayon- 
naise Dressing. 

Lobster Salad I. 

Romove lobster meat from shell, ent in one-half ineh 
enbes, and marinate with a Freneh Dressing. Mix with a 
small quantity of Mayonnaiso Drossing and arrange in 
nests of lettiieo loavos. Pnt a sjM)onful of .Mayonnaise on 
eaeh, and sprinkle with lobstor eoral nibboíl throngha fme 
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sieve. (larnisli \vitli sinall lol(sU‘r cla\vsaroimdoiiLside f>f 
disli. ('reain l)russin<r I. or II. may l>e iised in plaee of 
Mayoiinaise Dressinjr. 



1 

Lobflter .Salad II. 

Lobster Salad £1. 

Prepare lobster as for Lobster Salad I. .\dd an eipial 
(piantity of eelery ent in sinall pieees, kept one lionr in 
eold (jr iee water, tlien draim*d and dried in a towel. 
]Moisten \vith any ereain or oil dressinjí. Arrange on 
a salnd dish, pile slightly in eeiitre, eover \vith dressing, 
sprinkle with lohster eoral foreed throngh a fine sieve, 
and garnish \vith a horder of eiirled eelery. 

To Giirl eelery. ('nt thiek stalk.s of eelery in two-inch 
pieees. \Vith a sharp knife, heginning atontside of stalks, 
niake five ents parallel \vith eaeh other, extendingone-third 
the length of jiieees. Make six ents at right-angles U) eiits 
already inade. Pnt pieees iiieold or ioe water and let stand 
over night or for several honrs, \vhen they will eiirl haek 
and eelery \vill he foinid very erisp. Both ends of eelery 
niay he eiirled if one eares U) take the troiihle. 

Lobster Salad III. 

Ih'inove large ela\v8 and split a lohster in t\vo length- 
\vise hy hegiiining the ent oii inside of tail eiid and entting 
throngh entire length of tail and hiHly. Open lolister. 
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remove tail ineat, liver, aiul eoral, aml set aside. Diseard 
intestinal vein, stoinaeli, and fat, and (vipe inside tlior- 
onjrhlv with eloth (vrnnjí ont of C(»l<l \vater. lì<Mly ineat 
and small ehovs are left on shell. Hemove meat from 
ni.per parts of larjie ela>vs and ent off (nsing seissors <>r 
(•an opener) one-half the shell from lo(\er parts, takinjf 



I.<>b8ter Sala<l III. 


<mt meat and leavinjí the parts ìn snitahle eondition to 
refìll. Cnt lohster meat in one-half ineh enhes and mix 
with an e<iual <piantity of rmely ent eelery. Season with 
salt, pepper, and vinegar, aml inoisten with Mayonnaise 
Dressinjí. Keflll tail, h<Kly, aml iimler half of larjíe ela^ 
shells. Mix liver and eoral, rnh throiijrh a sieve, a<l<l one 
tahlespiMHi Mayonnaise Dressing aml a few drops anehovy 
essenee, with eiiongh more Mayoiinaise Dressinjr to eover 
lohster already in shell. Arranjre on a hed <>f lettiiee 
leaves, and sprinkle top with fìnely eliopped parsley. 

ehieken Salad I. 

('nt eold hoiled fowl or reinnants of roast ehieken in 
one-half ineh enhes, and marinate with Freneh Dressin^. 
A<1<1 an e<iual (inantity of eelery, washed, seraped, ent in 
small pieees, ehilled ìn eold or iee water, draine(l, aml 
dried in a towel. dnst hefore servinjr moisten with C’ream, 
Oil, or Mayonnaise Dressinjr. .Monnd <m a salad <lish, 
and jrarnish with yolks of hard h<>ile<l e<rjr« foree<l throiijrh 
a potato rieer, eapers, aml eelery tips. 
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Ghieken Salad II. 

Cut eold boiletl fo\vl or remnaiits of roast ehieken in 
one-half ineh diee. To two enps add one and one-half 
enps eelery eut in sniall pieees, and nioisten \vith Creani 
Dressiiifí II, Mound on a salad dish, eover with dressiní;, 
and jíarnisli with eapers, thin sliees eiit froin sinall piekles, 
and enrled eelery. 

Ghieken and Oyster Salad. 

eiean, parboil, and drain one pint oysters. Heinove 
toujj:h nmseles, and inix soft parts with an equal (piantity 
of eold lM)iled fowl eut in one-half ineh diee. .Moisteìi 
with any salad dressing, and serve on a bed of lettnee 
leaves. 

Sweetbread and Gnenmber Salad. 

Parboil a pair of .sweetbreads twenty ininntes; drain, 
eool, and eut in one half ineh enbes. Mix with an eípial 
quantity of eiieinnber eut in one-half ineh diee. Season 
\\ith salt and peppiT, and inoi.sten \vith (ìerinan Dressing. 
Arrange in nests of lettiiee leaves or in eiieinnber eiips, ' 
and garnish \vith watereress. T(\ prejiare eiieiiinber eiips, 
pare eiieinnbers, reinove thiek sliees froin eaeh end, and 
eiit in halves cros.swise. l'akivont eentres, put eiips in 
eold \vater, and let stand nntil erisp; drain, and dry for 
refilling. Sinall eiieiiinbers inay be par(*d, eiit in halves 
lengtlnvise, eentres reinoved, and ent poinkHl at ends to 
represent a boat. 
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eiIAFrER XXII. 
ENTRÉES. 


Batters and Fritters, 


Batter I. 

1 enp liread flonr. Few grains i>epper. 

teaspoon salt. % cup inilk. 

2 Eggs. 

Mix íloiir, salt, and pepper. A<1(I inilk gradnally, aiul 
eggs well beaten. 

Batter II. 

1 eiip bread floiir. water. 

1 tablesi>oon sngar. % tablesiKKin olive oil. 

^ teasi>oon salt. Wbite 1 egg. 

Mix llonr, sngar, and salt. Add water gradnally, then 
olive oil and white of egg beaten nntil stiflf. 


Batter III. 

1 ‘ 3 cni>s flonr. tea.spoon salt. 

2 teaspoons baking i>ow(ler. enp inilk. 

1 ppTfí- 


.Mix and sift dry ingredients, add niilk gradnally, and 
egg well beaten. 


Batter IV. 


1 enp flonr. 

1teaspoons baking pow(ler. 
3 tabIesiK)ons i>owdererl sngar. 


tea.si>oon salt. 
enp niilk. 

1 pgR- 


Mix and sift dry ingredients. add inilk gr.adnally, and 
egg well beaten. 
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1 cup flour Volks 2 eggs. 

^ t.‘a8i)oon salt. ^Vhites 2 «>gg8. 

% cui) milk or water. 1 tablesj^oon melted biitter 

or olive oil. 

Mì\ salt an«l flonr, add milk gradiially, yolks of o«:gs 

beaten nntil tliiek, Imtter and wlntes of eggs heaten 11^1111 
stifT. 

i^pple Fritters I. 

2 medium-fiized sour apples. Batter III. 

Powdered sngar. 

Paro, eore, and ent apples in eiglitlis, then ent eightlis 
111 sliees and stir into hatter. Drop hy siMionfnls aiid 
fry in deep fat. (See Itnles for Testing Fat, page 23.) 
Drain on hrown paper, and sprinkle witli powdere(rsugar. 
Ser^ e Iiot on a folded napkin. 


Apple Fritters II. 

2 medinm-fiized soiir apples. Batter IV 

IVepare and c(M)k .as Apple Fritters I. 


Apple Fritters III. 

Soiir apples. I.emon juice. 

Powdered sngar. Batter II. 

C’ore, pare, and ont apples in one-tliird inoh slioos. 
Sprinkle with iK)wdered siigar and few drops lemon jnioe; 
oo\er, aiid let stand one-half Iionr. Draiii, dip jiieoes in 
hatter, fry in deep fat, aiid draiii. Arrange on a folded 

napkin in fonn of a oirole, and serve with Sahyon or Ilard 
Sanoo. 

Banana Fritters I, 


4 b.'manas. 
Powdered fiiigar. 


t!ible.sjx)on lemon jniee. 
3 tnbles|)(X)n8 .sherrv wiiie. 
B.atter V. 


líemove skins froni hiinanas. Serajie hanaims, ont iii 
halves Iengthwi.se, and ent halves in two pieoes oross^i.se. 
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Spri..kle With p<)wacrea sa-ar, le...o..-juioe a..a ^a.ie; 
eover, a..a let 8ta..a tl.irty n.i..utes; ara.n, dip n', 
frv in (leep fat, and drai.. ou l)row.. paper. Spri.ikle 
witl. powaerea sugar, a..a serve on a foiaed ..apkin. 


Baiiana FritterB II. 


.3 baiianas. 

1 cup breaa floiir. 

2 tea.s|too.i8 baki.ig iv)wder. 

1 table.spoou j»owdered suga.’. 


teasptx).i salt. 
cup .nilk. 

1 table.sjx)o.i len.o.i ju.ee. 


Mix nml sitt ilrv ìii>ír«liouts. lWut ej!}! uutil liglit, 

aiUl milk, aiKl oiiil.iiie mivtiiri.s; tlieii ail.l 

aml liaiiaiia friiit forooil tliro.i}!l. a sieve. Drop l.y 
K|KK.ufuls aml fry iu .leep fat. Dra.ii oii broaii paper. 
Serve witl. Lenioi. Sauoe. 


Orange Fritters. 

Peel tao orau)!cs aml seiiarate iiito seetioiis. Make ai. 
opeiiiiii! iii ea.'h seetioii jiist lar)!.! eu...i!!li to ail.i.it of 
passage for soeils, idiieli sh.ml.l lie rem..ve.l. Diii see- 
Uo..» i.i natter II., III., lV.,..r V., a.i.l fry aml serve san.e 

iis other fritters. 

Fruit Frittera. 

Fresh j)eaches, aprieots, or j)ears may be cut in jneees, 
,lil>j)ea iii batter, an,l frie<l same as other fntters. Canne,l 
frnits may he nsed, after draininfí from their syrnj). 


Cauliflower Fritters. 


e'oltl eookeil 


cauliflower. Batter \. 

Salt an,l j)ej)j)er. 


Sprinkle pieees of caulirtower with salt and j)ei)j)er and 
dij) in Batter I. or V. Fry in deep fat, and dram on 

brown j)aj)er. 
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Fried Gelery. 

Celery cut in three-ineh Salt and peppor. 

Pjeees. IJatter I., iri,, or V. 

Parboil eelery nntil soft, drain, aprinkle with aalt and 
pepper, dip in batter, fry in deep fat, and drain ou browii 
paper. Ser\e with Tomato Sanee. 

Tomato Fritters. 

1 ean totnatoes. 1 teaspoon salt. 

0 eloves. Kew graiiis eayenne. 

X cup .sugar. cup butter. 

3 sliees onion. ^ cup eorn-stareh. 

1 egg: 

Cook first four ingredients twenty minntes, nil) nll 
throngh a sieve exeept seeda, and season w’ith salt and 
I)epper. Melt bntter, aiid wlien bubbling, mld eorn-stareh 
and tomab) gradnally; c(M)k two minntes, then add egg 
alightly beaten. P()ur into a bnttered ahall()w tin and 
eool. Turn on a l)oard, cut in a(juares, diainonds, or 
strips. HoII in eriiinba, eggs, and ernmba again, fry in 
deep fat, aud drain. 


Gherry FritterB. 


2 cups sealded milk. 
cup eorn-stareh. 
cup flour. 
cup 8ugar, 


teaspoon salt. 
cup eold inilk, 

Yolks 3 eggs. 

cuj) Mara.schino eherries 
cut in halves. 


Mix eorn-atareh, flour, siigar, and salt. I)ilute with 
eold inilk and add beaten yolka; then add gríidoally to 
sealded inilk and eook fifteen inimites in donble boiler, 
stirring eonatantly nntil thiekened. Add eherries, |M)ur 
into a bnttered ahallov^’ tin, and eool. Tnrn on a Injard, 
ent in 8(juarea, diainonda, or strijis, dip in llonr, egg, and 
eniinlifi, fry in deej) fat, and drain. Scr\’e with Maraa- 
ehino Sauee, 
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Marasehino Sanee. 


V cup botling vvater. K cup Mar.xschino eherries 

2 cup 8 ugar. cut 111 halves. 

2 tablespoons eom-stareh. >4 cup Marasehino 8jrup. 

3 ^ taitlespoon i>utter. 


Mix 9U>’ar an<l eorn-stareh, add itratlnally to boiling 
wator, atíring eonatantly. Boil five minntea, aml atld 
elierries, syrap, aud butter. 


Farina Gakea with Jelly. 

2 cup 8 sealded niilk. M cup siigar. 

u cup farìna (seant). H teaspoon salt. 

1 egg. 

Add farina, sngar, and aalt to milk, and eook in doiible 
boiler twenty minntes, stirring eonstantly nntil mistnrt 
has thiekened. Add egg sliglitly beaten, ponr inU, a 
ìnittered shallow pan, and briish over with one egg slightly 
beaten and dilute<l with one tablespoon milk. Broini 111 
oven. Cut in 8 quares, and serv’e with a enbe of )e y on ^ 

eaeh square. 

Quocchi à la Romaine. 


U cup butter. H teaspoon salt. 

u cup floiir. ‘-í enps sealded milk. 

cup eora-stareh. ^ olks 2 eggs. 

% cup grated eheese. 

Melt biitter, and when bnbbling, add flonr, eorn-stareh, 
salt, and milk, gradnally. Cook three miniites, stemng 
eonstantly. Add yolks of eggs slightly beaten, and one- 
half eiip eheese. Ponr inte, a bnttered shallow pan, and 
eool Turn 011 a board, ent in squares, diamonds, or 
strips. Plaee on a platter, sprinkle with remaining 

eheese, and brown iu oven. 


Ghoeolate FritterB with VaniBa Sauce. 

M.>.kc Quccn Frittera, flll with einmolnte Crcnm Fjlling, 
nml aerve with Vanilla Sanee; hllmg to be eohl .iml 

sanee wariii. 
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Queen Frittera. 

yi cup biitter (seaiit). cup floiir. 

y eiip l>oiIiiig \vater. 2 eggs. 

Friiit preserve or inarnialade. 

Piit lintter in sniall saneeiian and ponr on water. As 
80011 as \vater íigaiii reaelies hoiling point, add tloiir all 
at onee, and .stir iiiitil inixtiire leaves sides of saiieepan, 
eleaviiig to 8 [»oon. Pemove froin tìre and add eggs 
iinbeaten, one at a time, beatiiig mixtiire tlioroiiglily 
bet\veeii addition of eggs. Drop by spoonfnls and fry 
in deep fat nntil well pnffed and bro\vned. Drain, inake 
an opening, aiid fill \vitli preserve or inarmalade. Sprinkle 
\vitli powdered sngar aiid serve on a folded napkin. 

Sponge Fritters. 

'2% eiips floiir. I3 cu]ì nielted bntter. 

I3 cui» siigar. y tea.spoon .salt. 

% eiip .sealded niilk. 2 eggs. 

3^ yeast eake di.ssolved in 2 (irated riiid b, lenion. 

tablesi»ooiis lukewarm \vater. ()uince marinalade. 

e'iirrant jelly. 

.Make a sponge of one-lialf tlie ílonr, sngar, niilk, and 
dis.solved yeast eake; let rise to doiible its bnlk. Add 
remaining ingredients and let rise agaiii. Toss 011 a 
1 llonred board, roll to one-foiirtli ineli tliiekness, sliape 
\vitli a sniall bisenit entter (lirst dipped in tlonr), eover, 
' and let ri.se 011 board. Take eaeli pieee and liollow in 
eentre to forni a nest. In one-lialf tlie pieees pnt one- 
lialf teaspoon of enrraiit jelly and <iuinee mannalade 
inixed in tlie proportion of one part jelly to t\vo parts 
inarinalade. nnisli \vitli inilk, edges of tìlled pieees. 
e'over \vitli niifilleil pieees and press tnlges elosely togetlier 
\vitli lìngers tirst dipped in llonr. If tliis is not earefnlly 
doiie fritters will separate dnriiig frying. Fry in deep 
fat, drain 011 brown paper, and spriiikle \vitli p<>wderod 
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Croquette8. 

Before making Croquctte8, eonsnlt Rnles for Testing 
Fat for Frying, page 231 Egging ami Crumb.,.g, page 2 u, 
l'ses for Stale Bread, page 6«; a.,<l Fotato Croquette8, 

page 282 . 

eheese Croquette8. 

.,tab,e,^..sbu..r. ''rfl“ 

% cup milk: >i 

Voiks 2 eggs. ■»“' 

Few grains eayenne. 

Make a thiek white saiiee, nsing biitter, flonr, aml milk, 
a.hì yolks of eggs without first l>eating, 
weU niiseíl; then aeld elieese. As soon as grated elieese 
inelts, remove from tìre aml season with salt, pepper, am 
eayenne. Spreàd in a shallo^ pan aml eool. rnrn on a 
l)oard, cut in small sípiaros or strips, (bp m ernmbs, egg, 
and ernmbs again, fry in deep fat, aml elrain on brown 
paper. Serve for a eheese eonrse. 


cup riee. 

enp l)oiling wat€r. 
1 cup sealdod inilk 


teaspoon salt. 
Yolks 2 eggs. 

1 tablesjioon butter. 


H 

V 


i 


1 


Chestnut Croquette8. ^ 

1 eiip inashed Freneh ehestimts. ^ olks 2 eggs. 

2 tablespoons thiek eream. 1 teaspoon siigar. 

teaspoon vanilla. 1 

Mix ingredionts in onler given. Shape in balls, dip ■ 
in ornmbs, egg, and ernmbs again, fry in deep fat, and ^ 

drain. 

Riee Croquettes with Jelly. - 




sh riee, add lo water with salt, eover, and steam ^ 
riee has absorbod wator. Then add milk, stir 


W ash 

Until riCu iia" ... . . 

lìghtlv witb a fork, eover, au<l »te«m imtil nee la soft. 

líe.n<;ve from fire, a<l<l egg .volks an<l Imtter; spre.a<l o.i 
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► a sliaIlow iilate to eool. Sliíijie in balls, roll iii ennnbs, 
then shape in forin of nests. Dip ìn ej;};, again in 
erinnbs, fry in deep fat, ainl drain. Pnt a cul>c of jelly 
in eaeh croquette. Arrange on a folded napkin and 
garnish with parsley, or serv'e aronnd gaine. 


Sweet Riee Croquettes. 


To riee croquette niixture add two tablespoona pow- 
dered siigar and grated rind one-half leinon. Shape in 
eylinder fornia, dip in ernniba, egg, and erninbs again, 
fry in deep fat, and drain. 


Riee and Tomato Croquettes. 

^ eii]) riee. 2 elovea. 

cup stoek. ^ teaspoon pi'ppereorns. 

bj ean toinatoes. 1 teaspoon 8Ugar. 

1 sliee onion. 1 egg. 

1 sliee earrot. ^ enp grated eheese. 

1 sprig parsley. 1 tablesiKíon Imtter. 

1 .sprig tliyine. teasi^oon .salt. 

Few grain.s oayenne. 


Wa.sli riee, and ateain in stoek iintil riee has absorbed 
stoek; then a<ld toinatoea which have been eooked twentv 
iiiiniites with onioii, earrot, parsley, thyine, eloves, pep- 
pereorns, and siigar, and then nibbed tìiroiigh a strainer. 
Keinove froin fìre, add egg slightly beaten, eheese, bntter, 
salt, and eayenne. Spread on a plate to eool. Shape in 
form of eyliiiders, <lip in eniinbs, egg, aiid eriimbs again. 
fry in deep fat, and <lrain. 


Oyster and Maearoni Croquettes. 


cup maearoni broken iii 
iiieh pieees. 

1 pint oyster.s. 

1 cup Tliiek White .Saiiee. 


Few grains eayeiine. 
Few grains niaee. 

tea.spoon lenion juicc. 
H grated eheese. 


, Cook m.aearoni in boiling salted water iintil soft, drain 
in a eolaiKler, and ponr over maearoni two eniis eohl water. 
eiean and parboil oysters, remove toiigh iniiseles, and cut 
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soft parts in pieees. Reserve one-half enp oyster liquor 
and nse in makingThiek White Sanee in plaee of all milk. 
Mix maearoni aml oysters, adel Thiek White .Sanee and 
seasoninfís. Spread on a plate to eool. Shape, dip in 
ernmbs, egg, and ernmbs again, fry in deep fat, and 
drain. 

Salmon Croquettes. 

\X cups eold flaked salinon. Few grains eayenne. 

1 cup Thiek White Sauce. 1 teaspoon lenion jniee. 

Salt. 

Add sanee to salmon, then add seasonings. Spread on 
a i)late to eool. Shape, dip in ernmbs, egg, and ernmbs 
again, fry in deep fat, and drain. i 

Salmon Gntlets. 

Mix equal parts of eold flaked salmon and hot mashed 
potatoes. Season with salt and pepper. Shape in form 
of entlets, dip in ernmbs, egg, and erinnbs again, fry in 
deep fat, and drain. Arrange in a eirele, having entlets 
overlap one another, on a folded napkin. Garnish with 
parsley. 

Lobster Croquettes. 

2 eiips ehopped lobster nieat. Few grains eayenne. 

% tea«ix>on salt. • 1 teaspoon lemon. 

teaspoon nmstard. 1 cup Thiek Wliite Sanee. 

Add seasonings to lobster, then add Thiek White Sanee. 
Cool, shape, dip in ernmbs, egg, and ernmbs again, fry in 
deep fat, and drain. Serve with Tomato Cream Sanee. 


Lobster Cutlets. 


2 cups ehopped lobster ineat. 1 teasiKion lemon jiiiee. 

tt'aspoon salt. Yolk 1 egg. 

Few grains eayenne. 1 teaspoon finely _chopped , 

Few gratings nntmeg. parsley. 

1 cup Thiek White Saiiee. | 


^Iix ingreílients in order given, and eool. Shape in 
form of cutlets, crumb, and fry same as eroípiettes. Make 
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Ix>b8ter Cutlc‘t8. 


a cut at sinall eml of eaeh entlet, and insert in eaeh the 
ti|) end of a small claw. Staek aroiind a tnoiind of parsley. 
Serv'e with Sanee Tartare. 


Lamb Croquettes. 


1 tahle.spoon finely ehopped 

oníon. 

2 tahlespoons hntter. 

cup tìonr. 

1 cup stoek. 


1 cup eold eooked lamb cut in 
sinall cul)e.s. 

% cup hoiled potato eiibe.s. 
Salt and |)epj)er. 

1 tea.sj)oon finely cho]i|)ed 
parsley. 


P rv onioii in bntter five minnteH, then remove onion. 
To hntter add flonr and stoek, and eook two ininiites. 
Add ineat, potato, salt, and |ie|)|)er. Siminer nntil nieat 
and potato have absorlied sanee. Add jìarsley, ainl 
spread on a shaIIow dish to eool. Shape, dij) in ermnbs, 
ejTjr, an<l ernmbs afrain, fry in deep fat, and drain. Serve 
with Tomato Sanee. 


Voal Croquettes. 

2 eiips ehopjied eold eooked v'eal. Few grains eayenne. 

teaspoon salt. Few drops onion juice. 

^ teaspoon jH^pjier. Yolk 1 ogg. 

1 enj) thiek .saiiee. 

.Mix iii^redients in order given. In inakinjí fhe thiek 
saiiee, ii.se rieh vvhite stoek in jilaee of inilk. CooI, sliajie, ' 
ernmb, and fry same as other eroejnettes. 
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Ghieken Croquette8 I. 


cups ehopped eold eooked 
fowl. 

^ teaspoon salt. 

^ teasixx)n eelery salt. 

Few grains eayenne. 


1 teaspoon lenton jniee. 
Few drops onion juice. 

1 teaspoon finely ebopped 
parsley. 

1 cup Thiek White Sauce. 


Mix ingredients in onler given. CooI, shape, enimh, 
and fry saine as other eroíjiiettes. 

Wliite ineat of fowl absorbs more sanee tlian dark meat. 
This miist be remembered if dark meat alone is nsed. 
Cro(juette mÌKtiires shoiild always be as soft as ean Vte 
eonveniently handled, when eroijiiettes will be soft and 
ereamy inside. 


Ghieken Croquette8 II. 

eiean and dress a foiir-j^onnd fowl. Piit into a kettle 
with Kix eiips boilinp water, seven sliees earrot, two sliees 
tiirnip, one small onion, one stalk eelery, one bay leaf, 
and tliree sprigs thyme. Cook 8lowly nntil fowl is tender. 
Kemove fowl; strain liíjiior, CfM)l, and skim off fat. Make 
a thiok sanee, nsing one-fonrth eiip biitter, one-half eiip 
floiir, one and one-third enjis ehieken stoek, and oiie-half 
enp ereain. Remove meat from ehieken, eliop, and moisten 
witli sanee. Season with salt, eayenne, and sliglit grat- 
ing of imtmeg; then add one beaten egg, eool, shape, 
eriimh, and fry same as otlier cro(juettes. Arrange aroiind 
a moimd of green peas, and serve witli Cream Sanee or 
Wine Jelly. 

ehieken and Mnshroom Croquette8. 

:Make as diieken Crofjiiettes I., iising one and one- 
third eiips ehieken meat and two-thirds eiij) ehopjied 
iimshrooms. 
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Giitlets of Sweetbreads à la Vietoria. 

2 pairs ]>arl>oile(l svveetbreads. Sliglit grating imtmeg. 

2 teaspoons lemon jniee. 1 teaspoon fìnely ehopped 

teas]XK>n salt. j>arsley. 

teasjHX>n pepjx.T. 1 egg. 

1 cup Tliiek \Vliite Saiiee. 

Choj) the sweetbrea(ls, of which there shoiild be two 
ciij)s; ìf not enongh, add ehoj^jied imishriHiins to inake two 
cuj)s, then season. Add egg slightly beaten to sanee, and 
eoinbine inixtures. C<X) 1 , shaj)e, erinnb, and fry. Make 
a cut in sinall end of eaeh eiitlet, and in.sert in eaeh a 
jiieee of eold boiled inaearoni, one and one-half inehe.s 
long. .Serve with Alloinande Sanee. 



C'utlet8 of S\VL*etl>ri*a«l8 à la Vietoria. 


Swedi8h Timbales. ^ 

vi ^4 eiip milk. 

% toa.sj>oon .salt. . , 1 egg. 

1 teaspoon stigar. 1 tablespoon olive oil. • 

Mix dry ingredients, add milk gradnally, and l)eaten 
egg; then add olive oil. .Shape, nsing a hot tìmbale iron, 
fry in deej) fat iintil erisj) and brown; take from iron and 
invert on brown j^aj^er to drain. 
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To Heat Timbale Iron. Ileat fat iintil nearly hot 
cnonj;;h to fry iineookeil inixturcs. l’nt iron into hot fat, 
having fat deep enoiigh to niore than eover it, aiul let 
stand until heated. The only way of knowing wlíen iron 
Ì8 of riglìt leiiiperatiire is to take it froin fal, shake what 
fat may drip froin it, lower in batter to three foiirtlm its 
depth, raise froin hatter, then imnierse in hot fat. If 
batter does not eliiig to iron, or drops from iroii as soon 
as immerseiì iu fat, it is either t<K) hot or not siillieiently 
heate<l. 



Tiinlìale irons nn<l i'nses. 

To Porm Timbalea. Tiirn timbale batter into a eiip. 
I/)wer hot iron into eiip, taking eare tliat batter eovere 
iron to only three-foiirths its depth. When imnierso<ì in 
fat, mixture will rise to top of iron, an<I whcn erisp aml 
br<)wn mav be easily slippe<l off. If too miieh batter is 
nseil, in e<K)king it will rise over top of iron, aml in order 
to reinove timbale it miist be eiit aroiiml with a sharp 
knife elose to top of iron. I f the ea.ses are soft r.ather than 
erisp, batt<?r is t<M) thiek and imist be dilnted with milk. 

l'ill eases with C’reame<l Oysters. Chieken, Sweet- 
breails, or diieken and Sweetbrea<ls in eoinbination with 
Mnshrooms. 
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Strawberry Baskets. 

Fry S^edish Timhales. makiiig eases one ineli deep. 
Fill with seleeted stranlierries, sprinkled with po^dered 
bugar. Serve as a lirst eonrse at a ladies’ inneheon. 

Riee Timbales. 

IVk hot lK)il«l riee in slightly butU.red small tin 
monhls. J,et staml iu liot water ten iiiimites. L'ae as a 
gaiiiish for enrried meat, frieassee, or lioiled fowl. 


Maearoni Timbales. 

Line slightly hiittered Dario inoiilds with hoiled 
maoaroni. C nt strips the length of lieight of moiihL and 
plaee elosely together aroinnl inshle of monhl. Fill with 
ehieken, or Salmon Foree-meat. Fnt in a pan, half snr- 
ronnd with hot water, eover with hiittered paper, an<l 
hake thirty minntes in a moilerate oven. Serve with 
Loh.ster, Bóehamel, or Hollandaise Sanee 1. 


Spaghetti Timbales. 

Line bottom and sides of slightly hnttered Dario monhls 
with long strips of boiled spaghetti eoiled aroinnl the 
inside. FiII and bake as Maearoni Timhales. 

Halibnt Timbales. 

1 Ih. halibnt. Few grains eayenne. 

cup thiek eream. 1 teaspoons lemon jniee. 

X teaspooii salt. White.s 3 eggs. 

Cook halibnt in boiling salted water, drain, and riih 
throngh a sieve. Season with salt, eayenne, and lemon 
jniee; aehl eream lìeaten nntil stiíT, then beaten whites of 
eggs. Tnrn into small, slightly Imttered monhls, pnt in a 
pan, half snrroniKÌ with hot water, eover with bnttered 
paper, and hake twenty minntes in a moderate oven. Re- 
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move from moiilds, arrange on a serving-dish, ponr 
aronnd Béehainel Saiiee or Lobster .Saiiee II., and garnish 
\vith parsley. 

Lobster Timbales. 

Spiinkle slightly bnttered Dario or timbale monlds 
\vith lobsUír eoral rnbbed throngh a strainer. Line moalds 
w'ith Fish Foree-meat I., fill eentres \vith Greamed Lob- 
ster, and eover with foree-meat. Pnt in a pan, half sur- 
ronnd \vith hot water, plaee over monlds bnttered paper, 
and bake t\\'enty minntes in a moderate oven. Serve \\ith 
Lobster or Béehamel .Sanee. 



Loh8ti>r e'rfiiin. 

Lobster Gream. 

2 Ib. lobster. 2 teaspoons Anehovy e8.sence. 

eiip soft stale bread ernmbs. teaspoon salt. 
cup niilk. Few grains eayenne. 

^ cup eream. AVhites .3 eggs. 

Bemove lobster meat from .shell and ehop finely. Gook 
bread and milk ten minntes. Add eream, sea.soning8, 
and whites of eggs beaten nntil stiff. Tiirn into one 
slightly bnttered timliale moiild and two slightly biittered 
Dario moiilds. Bake as Lobster Timbales. Homove U) 
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serving-dish, having largermonld in eentre, smaller monlds 
oneateitherend. Ponr aronnd Lobster Sanee II., sprinkle 
witli eoral rnbbed throngh a sieve, and garnish with pieees 
of lobster shell from tail, and parsley 


ehieken Timbales. 

Garnish slightly bnttered Dario monlds with ehopped 
trnflles or sliees of trntlles ent in faney shapes. Line 
with eiiieken Foree-meat I., fill eentres with Creamed 
eiiieken and Mnshrooms, to which has been added a few 
ehopiied trnítles. Cover with foree-meat, and bake as 
Lobster Timbales. Serve with Béehamel or YeIlow 
Béehamel Sanee. 


Snpréme of Ghieken. 

Breast aiul seeond joiiits of uu- 4 eggs. 

eooked ehieken weighing ^ cup thiek eream. 

4 Ibs. Salt and jiepjier. 

Foree ehieken throngh a meat ehopper, or ehop very 
finely. Beat eggs sejiarately, add one at a tinie, stirring 
nntil mixtnre is smooth. Add eream, and season with 
salt and pepper. Tnrn into slightly bnttered Dario 
monlds, an<l bake as Lobster Timbales, allowing thirty 
minntes for baking. Serve with Snpréme or Béehamel 
Sanee. 


Devilled Oysters. 


1 pint oysters. 
enp biitter. 
enp flonr. 
^ enp milk. 
Yolk 1 egg. 


^ tablespoon finely ehopped 
parsley. 
teasjioon .salt. 

Few grains eayenne. 

1 teasjKion lemon jniee. 
Biittered eraeker ernmbs. 


eiean, drain, and slightly ehop oysters. Make a sanee 
of bntter, flonr, and niilk; add egg yolk, seasonings, and 
oysters. Arrange bnttered sealloj) shells in a dripjiing- 
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pan, half fill with mixture, eover with biittered enimba, 
ainl l>ake twelve to fifteen miimtea in a hot oven. Deep 
oyater shella may be used in plaee of aeallop shells. 

DeviHed Grabs. 

1 cup ehopped erab meat. 1 olka 2 eggs. 

^ cup imi.shroomafinely ehopped. 2 tablespoons sherry wine. 

2 tablespoons butter. 1 teaspoon finely ehopiK'd 

2 table.spoons flour. parsley. 

% cup White Stoek. Salt and i>epi)er. 

Make a sauce of Imtter, floiir, and stoek; add yolks of 
egga, seaaoninga (exeept parsley), erab meat, and miish- 
rooms. Cook three minntes, add parsley, and eool mix- 
tiire. Wa8h and trim erab shells, fill ronnding with 
mixture, sprinkle with stíile bread enimbs mixed with a 
small quantity of melted biitter. Crease on top with a 
ease knife, having three lines parallel with eaeh other 
aeross shell and three short lines branehing from out- 
side parallel lines. 

Devilled Seallops. 

1 quart seallops. 1 teaspoon salt. 

% cup butter. Few grains eayenne. 

% tea.spoon inade miistard. % eiipbiittered eraeker 

enimbs. 

eiean seallops, drain, and heat to the boiling point; 
drain again, and reserve Iiquor. Cream the bntter, add 
mustard, salt, eayenne, two-third8 eup reser^'e<l liquor, 
and seallops ehopped. Let stand one-half hoiir. l*ut in 
a baking-dish, eover with eriimbs, and bake twenty 
mimites. 

Fried Oyster Orabs. 

Wnsh and drain erabs. Roll in flonr and shake in a 
sieve to remove snperfliioiis floiir. Fry in a ba.sket in deep 
fat, having fat same temperatiire as for eooked mixtures. 
Drain and plaee on a napkin, and garni.sh with parsley 
and sliees of lemon. Serve with Saiiee Tyrolienne. 
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Cutlet8 of Chicken. 

Remove fillets from two cbicken.s; for direetions, see 
pnge 218. Make six parallel slanting inci.sions in eaeh 
mignon fillet and insert in eaeli a sliee of triiHle, liaving 
the part of trnHle exposed eiit in points on edge. Ar- 
range small fillets on large tillets. tiarnish w’ith tniflles 
eiit in smnll shapes, and diieken Foree-meat foreed 
throiigh a pa.strj’ bag and tube. Plaee in a greased pan, 
add one-third eup White Stoek, eover with biittered paper, 
and bake fifteen mimites iu a hot oven. Serve with 
Sijprème or Béehamel Sauce. 

Fillets of Game. 

Remove skin from breasts of three partridges. Cut ofií 
breasts, leaving wing joints attaehed. Separate large 
from mignon fillets. Make five parallel slanting ineisions 
in eaeh mignon fillet, and insert in eaeh a sliee of trntìle, 
having part of triiítle exposed cut in points on edge. 
Beginning at outer edge of large tìllets make deep eiits, 
nearly separating fillets in two parts, and stnflf with 
eiiieken Foree-meat I. or II. Arrange small fillets on 
large fillets. Plaee in a greased baking-pan, brnsh over 
with Imtter, add one tablespoon Madeira w’ine and two 
tablespoons nmshroom lijjnor. Cover w’ith biittered pa- 
per, and bake twelve miniites in a hot oven. Serve with 
SiiprPme Sanee. 


ehiekens' Livers en Broehette. 

Cut eaeh liver in fonr pieees. Alternate pieees of liver 
and pieees of thinly slieed baeon on 8kew’ers, aIlow’ing one 
liver and five pieees of Imeon for eaeh skew’er. Balanee 
skewers in npright ]K)sitions on raek in drii)|)ing-j)an. 
Bake in a hot oven uutil baeon is erisp. Ser^e garuishe<l 
w’ith w’atereress. 
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Gheese Fondue. 

1 cup sealded milk. 1 tablespoon butter. 

1 cup soft stale bread crumb8. % tea.spoon salt. 

Ib. mild eheeseent in small Yolks 3 eggs. 
pieees. liite.s 3 eggs. 

Mix first five ingredients, add yolks of eggs lìeaten 
iintil leinon-eolored. Cnt and fold in whites of eggs 
l)eaton iintil stiíT. Poiir in a biittered baking-dish, and 
i)ake twenty miniites in a moílerate oven. 


eheese Soufflé. 


2 tal)le8j)oon8 butter. 

3 tablesi^oons floiir. 

enp sealded milk. 
tea.Hpoon salt. 


Whites 3 eggs. 


Few grains eayenne. 

cup grated Old English or'' 
Young Ameriea eheese. 
Yolks 3 eggs. 


Melt bntter, add floiir, and when well mixed add gradii- 
ally sealded milk. 'riien add salt, eayenne, and eheese. 
Kemove from tìre, add yolks of eggs beaten imtil lemon- 
eolored. Cool mixture, and cut and fold in whites of 
eggs beaten nntil stifT and dry. Ponr into a bnttered 
baking-dish, and bake tweuty minntes in a 8low oven. 
Serve at onee. 


Ramequins Sonfflés. 

Bake dieese Soiifllé mixture in ramequin dishes. Serve 
for a eoiirse in a diiiner. 


Watrouskis. 

% enp grated mild eheese. Few grains maee. 

tea.Hpoon salt. 1 t^gg- 

Few grains eayenne. Yolk 1 egg. 

1 tablespoon melted bntter. 

Mix eheese with seasonings. Boat egg and yolk of egg 
slightly, ad<l biitter, and mix with eheese. Fill bnttered 
ramequin dishes with mixture, and bake fifteen minntes 
in a mmlerate oven. 


KNTIÌKES. 




Gompote of Riee with Peaehes. 

\\ iihI) 1 W(>-tliir(l.s (.‘iip riet*, adfl oiit* eiip IhiìIìii^ wattM’, 
íiiid steain iiiitil riee lia.s absorbed tvater; tlien adtl one 
antl one-tliirtl eiips hot inilk, one teas|K>oii salt, aiid one- 
fonrth eiip siijfar, ('(Hik niitil riee is soft. rnrn into a 
slightly hiittered ronnd shallotv nioiild. \Vhen shaped, 
reniove froiii nionld to .servin}í-dish, and arraiifíe oii top 
seetions of eooked peaehes drained froin their svrnp and 
dipped in inaenmon dnst. (iarnish betvveen seetions with 
eandied eherries and anjrelien ent in leaf-shapes. An- 
fíeliea niay he softeiKsl hy dippiiifí iii hot water. (’olor 
IK'aeli syrnp with frnit red, and |K)nr aronnd nionld. 

Gompote of Riee aad Pears. 

e’ook and inonld rioe as for C’oinpote of Kiee with 
IVaelies, .Vrran«;(* on t(>|)< ijnart(‘rs of e(H)k('(l jiear.s, and 
lK)ur aronnd pear syrnp. 

eronstades of Bread. 

Cut stale hread in dìainonds, sijiiares, or eireles. Ib*- 
inove eentres, leaviii}? eases. Fry in deep fat or brnsh 
^ over with nielted bníter, and br(>wn in oven. Fill with 
ereained ve}retables. lish, or nieat. 

Riee Gronstades. 

\Va.sh one enp riee, and steani in Whit(‘ .St(X‘k. G’ool, 
and inix witli tlin'e-fonrths enp Thiek \Vhite .Sanee, to 
whieh has lK*en addt'd lieaten yolk of one e}r}r, slijrlit }rnd- 
in^ of nntine}r, one-half tensp(M)n .salt, aiid one-eighth 
t(‘as|KH)n pepper. .Spread inixtnre iii hnttered pan two 
inehes tliiek, eover with Imttered pai>er, and plaee weight 
on top. Let stand nntil eold. Tnrn from pan, eiit in 
ronnds, reniove eentrt's, leaviiig oases; dip in ernmbs, 
egg, antl ernnib.s, and fry in deep fat. Fill with ereanied 
lisli. 
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Soufné au Rhum. 

Yolks 2 eggs. ^ 1 tablesjxx>n ruin. 

cup powdere(l .sngar. Whites 4 «*ggs. 

Few grains .salt. 

Ikat yolks of eggs nntil leinon-eolored. Add sngar, 
8alt, and rnin. Cut and fold in whites of eggs l.eaten 
nntil stitT and dry. Hntter a hot oinelet pan, ponr in one- 
lialf nnxture, l>rown nnderneath, fold gradiially, turn on 
a hot serving-dish, and sprinkle with powdered siigar. 
Cook reinaining mixture in same wp-e. Soiiíllé aii Klmm 
slionld be slightly iinderdone inside^.Vt gentlemen’s din- 
ners rinn is sometimes iKnired aronnd sontllé and lifíhted 
when sent to table. 

Omelet Sonfllé. 

Yolks 2 eggs. teaspoon vanilla. 

cup |>owdered sugar. Wliites 4 eggs. 

Few grains salt. 

Prepare as Sonfli** aii Khnm. Monnd three-foiirths of 
mixture on a slightly bnttered platter. Deeorate momid 
witli remaining mixture foreed throiigh a pastry bag and 
tnbe. Sprinkle with iM>wdered siigar, and bake ten min- 
ntes in a moderate oven. 


Patties. 

Patty shells are tìlled with Creamed Oysters, Oysters 
in Brown Sanee, Creamed Chieken, (’reamed ('hieken and 
Mushrooms, or (’reamed Sweetbreads. They are arranged 
on a folded napkin, and are served for a eonrse at dinnei 
or luncheon. 

Bonehées. * 


Small pastry sliells filled with ereamed meat are ealled 
bouchées. 

Vol-au-vent8. 

Vol-an-vents are tìlled as patty shells. 
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RÌBSoles. 

Holl piiff paste to oiie-eiíílìtli inoli thiokiiess, and eiit iií 
roinids. IMaee one teas|>oon Hnely eliopped seasoned 
meat moist<med witli 'l’liiek \Vhite Saiiee on eaeh roiind. 
llriish eaeh pieee witli eold water half-way ronnd elose to 
(djje. Fold like a tnrnover, aiid press edji^es tojjether. 
Dip in ejrjr slifíhtly heaten and dilnted with one'^table- 
spoon water. Holl in «relatine, fry in deep fat, and drain. 
(trannlated frehitiiie eannot he used. 

Filling for Rissoles. .Mix one-half enp íinelv ehoppeil 
eold eooked ehieken with oiie-fonrth enp fìnely ehopped 
eooked ham. Mois ^i with 'l'hiek \Vhite Sanee, and 
season with salt aiKr-eavenne. 


Gheese SoafiTlé with Pastry. 


2 eggs. 


^ eiip thiek ereaiii. 
eiip Swis.s eheese eiit 
iu .sinall diee. 

eiij* grated .Vnieriean eheese. 


'í eiip grated Parniesan 
eheese. 

Salt and jìojìjkt. 

Few graiiis eayeniie. 
Few gratings niitineg. 


.\dd eggs to eream and heat slightly, then add eheese 
and .seaHonin<r.s. Line the sides of rameijiiin dishes with 
strijis of jmfif paste. Fill dishes with mixture nntil two- 
thirds fiill. lìake fifteen miniites in a hot oven. 


Aspie 

Carrot,| .5 (ahlesjioonH ea<!h, 
Dnion, - „ , . , ’ 

(’elerv ) 

2 sjìrigs jiarsley. 

2 sprigs thyme. 

1 sprig savorj’. 

2 eloves. 

tea.sjKMni j>ejìjM»rcorii.s. 

1 bay leaf. 

Aspie jelly is ahvays made 
eipally iised in elaiiorate t 


Jelly. 


7 ^ eiip white wiiie. 

1 hox gelatine. 

1 quart Mdiite .Stoek for 
vegetables aml white 
nieat, or 

1 quart Brown Stoek for 
«lark ineat. 

.fiiiee 1 leinon. 

^Vhites d eggs. 

with meat .stook, and is prin- 
ntrées where fìsh, (•hiekeii, 
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iraiiìe, or vegetaì>leH are to hv served inoiikled iii jelly. 
•Tii iniking Aspie Jelly, nse as inneh lianàl as the pan 
whieh is to eontain inonlded disli will hold. 

Pnt vejjetahles, seasoninfís, and wine (exeept two table- 
spoons) in a saneepan; eook eight ininntes. and strain, 
reser^-ing liqnid. Add gelatine to stoek, then add leinon 
jniee. lleat to boiling point and add strained Ikpiid. 
Season with salt and eayenne. Heat whites of eggs 
slii'htly, aihl two tablespoons wine, and dilnte with one 
enp hot inixtnre. Add slowly to reinaining mixtnre, 
stirriiig eonstantlv nntil boiling i»)int is reaehed. Plaee 
on baek of rangè and let stand thirty minntes. vStram 
throngh a donble ehee.se eloth plaeed over a fine wire 
strainer, or throngh a jelly bag. 


Tomatoes in Aspie. 

Peel six small tìrm tomatoes, and remove pnlp, hav- 
ing opening in tops as small as iiossible. Sprinkle insides 
with salt, Tnvert, and let stand thirty mimites. Fill with 
vegetable or ehieken salad. Cover toiis with Mayonnaise 
to which has been adiled a small qnantity of dissolved 
gelatine, and garnish with eapers and slieed piekles. 
Plaee a jian in iee water, eover bottom with aspie jelly 
mixtnre, and let stand nntil jelly is fmn. Arrange 
tomatíies on jelly garnished side down. A<ld nmre aspie 
jelly mixtnre, let stand nntil fìrm, aml so eontimie nntil 
*all is nsed. Chill thoronghly, tnrn on a serving-dish, aiid 
o^arnish aronnd base with parsley. 

D 


Tongiie iii Aspie. 

Cook a tongne aeeonling to direetions on page 184. 
After removiiig skin and roots, rnn a 8kewer throngh tip 
of tongne and Heshy part, thns keeping tongne in shape. 
AVhen'^eool, remove 8kewer. Pnt a ronnd pan in ke 
water, eover bottom with brown aspie, and when íìrm 
deeorate with eooked earrot, tnrnip, beet ent in faney 
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sliapes, and parsley. Cover with as))ic jelly niixture, add- 
in^ it i)y H|XK)nfuls so as not to disarranj^e vefíetables. 
When this layer of mixture is lìrm, |)Ut in toiifíiie, add- 
injí frradiially remaininjr mixtiir« as in Tomatoes in As))ic. 

Birds in Aspie. 

eiean, bone, stnff, and trnss a binl, then stoam over bíMly 
lM)nes or roa.st. If roa.sted, do not dredfie with floiir. Pirt 
a ))an in iee water, eover l)ottom with as))ic jelly mixture, 
and when finn <rarnish with tniftles and egg: enstard thinly 
slieed and cut in faney sha))es. The smaller the sha))es 
the more elaborate may l)e the designs. When garnishing 
with sinall Hha))es, pieees are .so diftietilt to handle that 
thej’ shoiild be taken on the ))ointed end of a larding- 
needle, and ))Iaec<l as desired on jelly. .\(hl a.s))ic mix- 
tnre by s))(K)nfuls, that designs may not be distnrbed. 
VV*hen mixture is added, and fìrm to the de))th of three- 
foiirths ineh, ))lace in the bird, brea.st down. If sides of 
monld are to be deeorated, dip ))ieces in jelly and they 
will eling to ))an. Add reinaining mixtiire gradiially as 
in Tomatoes in A8))ic. Small binls, ehieken, or turkey, 
may be put in aspie. 

Egg CuBtard for Deeoratiiig. 

.Separate yolks from whites of two eggs. Beat yolks 
slightly, add tw<) tables))oons inilk and few grains salt. 
Strain into a biittered cu)), piit in a sauce))an, siirroiind 
with boiling water to one-half de)ìth of eii)), eover, ))ut on 
bai'k of range, and steam iintil enstanì i.s firm. Beat 
whites slightly, add few grains salt, .and C(K)k as yolks. 
Cool, tiirn from cu))s, eiit in thin sliees, then in desired 
sha))es. 

Stnffing for Chickeu in Aspie. 

ehop finely breast and meat from .seeond joints of 
an iineooked ehieken. or one ))ound of iineooked lean 
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veal. A(l(l onf-lialf eni) cracki*r erninbs, hot sU)ck tx) 
inoisten, salt, pepper, eelery salt, eayenne, leinon jniee, 
and one cíí«; slijílitly beaten. In stnllin«i ÌH^ned eliieken, 
stnfT IkhIv, legs, and winjrs. beinjr earefnl that t(M) nìneh 
stnllìnjr is not ns(*d. as an allovanee innst be inade for tlie 
svellinjr of eraeker erninbs. 


Chaud-froid of Chicken. 


li tablesiKMHis biitter. 
tablesi)oons tlonr. 

1 enp Whitc Stoek. 

Yolk 1 eirg- 

2 tablesiK)on.s ereain. 

1 tablespoon leinon jniee. 
.Salt an«l |)cpj)er. 


^4 teiusiM)on gramilated gel- 
atine dissolved in one 
tal»lesiKK)ii liot \vater. 

Aspie jelly. 

'rniftìes. 

(5 pieees eooked ehieken 

shaiied in íoriii of entlets. 


.Make a sanee of bntter, tlonr, and stoek; add ejrg yolk 
dilnted with ereain, leinon jniee, salt, and pepper; theii 
add dissolved gelatine. Dip ehioken in sanee which 
has been allowed to C(m»1. When ehiekeii has c(M»led, 
«rarnisli npper side with trntlies ent iii shapes. Hrnsh 
over with aspie jelly inixtnre, and ehill. .Vnaiifre a bed 
of lettnee; in eentre pile eold eooked aspara 0:118 tips or 
eelery ent in sinall pieees, inarinated with hreneh Dress- 
inp, and plaee ehieken at base of salad. 


Rum eakes. 

Shape lìrioehe dongh in the forin of large bisenits and 
pnt into bnttered individnal tin inonlds, having inonlds 
two-thirds full; eover, and let rise to fìll nionlds. Ilake 
twent3^-five ininntes in a iiKMlerate oveii. Reinove froin 
inoiilds aiid dip in Hnni Sanee. Arranjre on a dish aiid 
lM»nr remaininjr sanee aroiind eakes. 

Rum Sauce. 

enp 8ugar. 1 lM)iling water. 

V4 cup nim or wine. 

Make a 8yrup by boilinjr siigar and water five inimites; 
then add niin or wine. 
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Fltìtes. 

Shape iJrioohe (loiigh in stieks similar to Hread Stieks. 
l’laee oii a laittered sheet, eover, and let rise fifteen inin- 
ntes. Hrnsh over with white of one e};g slifíhtly lx>aten 
and dilnted with one-half tahlespoon (!old water. Sprinkle 
with powdered sn<;ar and bake ten inimites. These are 
delieions served with eofifee or ehoeolate. 
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eiIAlTKR XXIII. 
HOT PHDDINGS. 


Riee Piidding. 

4 cui)s iiiilk. M teasiHKJii salt. 

enp riee. K enp siigar. 

(ìrateil riiid leinon. 

Wasli riee, inix ingreilieiita, iind ponr into ImttertHl 
imdding-dish; hake tliree honrs in very slow oven, stir- 
ring three times dnring first lionr of baking to prevent riee 
from settling. 


Poor Man’s Pndding. 

4 eiips milk. teasiìoon salt. 

riee. >2 tea.spoon einnamon. 

ý' enp molasses. 1 tablespoon bntter. 

\Vash riee, mix and bake same a.s Riee Pndding. At 
la.st stirring, a<ld bntter. 

Indian Pndding. 

• .5 eiips sealded.milk. }4 enp mola.s.se.s. 

enp Indian meal. 1 teaspoon salt. 

1 tea.siKX)n ginger. 

Poiir milk sloivly on meal, eimk in donble boiler twenty 
minntes, add molasses, salt, and ginger; poiir into bnt- 
tered piidding-dish ainl bake two hoiirs in slovr oven; 
serve with eream. If bakeíl too mpidly it will not whey. 
(.iinger may be omitted. 
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Gerealine Pneiding (Moek Indian). 

4 eiips seiildi^d niilk. ^ eiip inoliissos. 

“ enps eereiiline. 1 teaspoons salt. 

1)^ table.s]K)ons biitter. 

Poiir niilk on eereiiline, ìkM reinainin}; in<rre<lients, ponr 
into bnttered i)U(l<lin<í.(lisIi, íind bake one honr in slow 
oven. Serve with ereain. 


Apple Tapioea. 


enp |>earl tapioea. 
(’old water. 

2»^ eiips l)oilin>r wiiter. 


t4*a.s)KM>n salt. 
7 sonr apjìles. 

}4 enp sngar. 


Soak tapi<H‘a one honr in eold water to oover, drain, add 
lM)iIing water and salt; <*ook in donble boiler nntil trans- 
parent. Core and pare apjiles, arrange in bnttered pnd- 
ding-di.sh, till eavitie.s with sngar, |M>iir over tapioea, and 
bake in iiKMlerate oven nntil apple.s are soft. Serve with 
sngar and ereain or Creain Sanee I. 


Tapioea Cuatard Puddiug. 

4 eni.s .sealded niilk. eii]) sngar. 

% cup pearl tiipioea. 1 tea.spoon salt. 

d eggs. ] tablespoon bntter. 

So.ak taiiioea one honr in eold water to eover, drain, add 
to niilk, and eook in donble boiler thirtv ininiites; beat 
eggs slierhtly, .add siitíar and salt, jioiir <ìn «íradnany hot 
inixtnre, tnrn into bnttered i)iiddin<i-<lÌKh, add biitter, bake 
thirty ininiites in .sIow oven. 

Peaeh Tapioea. 

1 ean peaehes. Hoiling water. 

eiip powden*d siigar. eiip siigàr. 

1 eiip tapioea. tea.spooii .sall. 

Drain pe.nehes, sprinkle with iH>w<lere<l siitrar, and let 
stond one honr; soak tapioea one honr in eold water t<> 
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eover; to peaeli syriip snld enongh lK)iling water to inake 
three <'Ups; heat to Itoiling point, add tapioea (lraine<l 
froni eohl water, siigar, an«l salt; then eook in donhle 
iMtiler nntil transpareiit. Line a inonld or pndding-dish 
\vith peaehes ent in (piarters, lìll \vith tapi<H'a, and hake 
in iiKMlerate oven thirty ininntes; e(M)l slightly, tnrn on a 
<lish, and serve \vith ('reani Sanee I. 


Sealloped Apples. 


1 sniall stal<* haker’s loaf. enp sngar. 

i^' eiip hiitter. ‘4 tea.siiwn grated nntnieg. 

1 <|iiart slieed ajt]>les, (irated riiid aiid jniee of i/jj letnon. 

(’nt loaf in halves, reinove soft part, and erninh hy rnh- 
hing throngh a eolander; inelt hiitter and stir in lightly 
\vith fork; eover hottoin of hntk'red pndding-dish \vith 
erninhs and sjiread over one-half the ajijiles, sprinkle \vith 
one-half sngar, nntnieg, leinoii jniee and rind inixed to- 
gether; rejieat, eover \vith reinaining erninhs, an<l hake 
fortv ininiites in inoderate oven. (’over at tirst to jirevent 
erninhs hrowning t<M) rapidly. Serve \vith sngar and 
eream. 

Bread Pndding. 


2 enjis stíile bread ernmbs. 
1 (piart sealded niilk. 
tj eiip siigar. 

I 4 eiip melted hntter. 


2 eggs. 

i^ teaspoon salt. 

1 tea.s|HM)n vanilla or 
tea.sp<M)n spiee. 


Soak hread erninhs in milk, set aside nntil c<m)1 ; add 
siigar, hntter, eggs slightly heaten, salt, and flavoring; 
l)ake one honr in hnttere.Ì hndding-dish in slow oven; 
serve \vith Vanilla Sanee. In preparing hread erninhs for 
pnddings avoid nsing ontside ernsts. NVith a <‘oarse grater 
there need he hnt little \vaste. 


Graeker Gnstard Pndding. 

Make same as Hread Pndding, nsing two-thir<ls enj) 
eraeker ernmhs in plaee of hread ernmbs; after haking, 
eover with meringiie made of \vhites t\v<) eggs, one-fonrth 


iioT rui)i)TNr,s. 


331 


oiip i)owdere(ì snernr, and one talilesi^oon lemon jiiiee; re 
tnrn to oven to eook inerinjriie. 


Bread and Bntter Pndding. 


1 sinall stale baker’s loaf. 
Miitter. 

H ejrgs. 


>a cup sngar. 

‘4 tea.sp)oon salt. 
• 1 <iuart iiiilk. 


Reinoveend eni.sts froni bread, eiit loaf in one.Iialf ineli 
sliee.s, spreail eaeli sliee }íeneroii.sIv witli bntter; arranjie 
in bnttered imdding-dish, bnttered si.Ie down. Reat ejrjr„ 
slijrhtly, add snjrar, salt, and inilk; strain, aml imnr over 
bread; let stand tliirty ininntes. lìake one honr in 8low 
oven, eoverinjr the first half-honr of bakinjr. 'l'he top of 
pnddinjr shonld be well browne<I. Serve with Ilard or 
eVeamy Sanee. Three-fonrths <‘n|) raisins, parlKiiIed in 
boilinjr )vater to eover, an<l seeded, may \>e sprinkled be- 
tween layers of bn*iwl. 

ehoeolate Bread Piiddiiig. 


2 cups stale brea<I cruiub.s. % eiip stigar. 

1 eiips 8 caI<Ie<l niilk. o eggs. 

2 .s<{uare 8 Haker s ehoeolate. ^ teas{K>on salt. 

1 teasjioon vanilla 

Soak bread in milk thirty minjites; melt ehoeolate in 
saneepap plaee<l over hot waU*r, add one-half snjrar and 
enongh milk taken froin bread aiid inilk to inake of eon- 
siskmey to ponr; add to mistiire with remainiiiír su<rar, 
salt, vanilla, and eggs slijrhtly beaten; tiirii into bnttered 
pnddin«í-<lish and bake one honr in a iiKKlerate oven. 
Serye with Ilard or Cream Sanee I. 


Gottage Pndding. 


yi eiip bntter. 1 eiip inilk. 

hé eaj) siigar. o 

^ 'ì tea.spoon8 bakiiig powder. 

tea.siK)on .salt. 

e ream the bntter, ailil snjrar jrradnally. and ejrjr well 
beaten; mix and sift ílonr. bakinjr i)owder, and salt; add 
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altenmtoly «Uh milk to first mixturc ; tarii into bnttor«l 
oake-pan; liake thirty-five minntoa. Serve nith \ ainlla 
or Ilanì tSanet*. 


8trawberry Gottage Pudding. 

cui» biitter. ' '4 enp milk. 

l cui) 8Ugar. 1^4 <'**r*^ flour. 

j pgg^ 3 teíusi)oon8 bakmg i>ow<«‘r. 

Mix Haine as eottage Pmlding, and l)ake twenty-five 
ininntes in shallo^ pan; ont in squares aml serve with 
strawl)erries (sprinkled witli siigar aml slijíhtly mashed i 
aml eVeam Saiiee I. ò7íW iteaehes may be nseil in plaee 
of strawberries. 


1 




Orange Piifls. 


eiip biitter. 

1 cup 8URar. 

2 eggs. 


cup milk. 

\% cups floiir. 

3 teaspoons baking iìow(ler. 


1 


Mi^v sftme as eottage PmUIin<i, aml bake in Imttered \ 
indÌNndiial tins. Serve with Orange Sanoe. 


CuBtard Souffló. 


.3 tablespoons biitter. 
cup flonr. 


1 cup sealded milk. 
4 eggs. 


\ 


cup 8ugar. 


Melt bnttor, mhl flonv, aml Krminally hot inilk ; yhen 
rvoll thiekenefl, ponron to yolkaof egpíalK.aton nntil thiek r 
andlemon colore.l. and miveii aithangar ; ^ 

and fold in white8 of eggs beaten stiff and dr\. Tnrn 
‘bntteréd pmlding-dish, aml bake from thirty to tliirty-five ^ 
minntes in 8low oven; take from oven and serve at onee, 
if not served immeeliately it is snre to fall; serv^ witli 

eVeamv or Foamy Sanee. 
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Lemoii Soufflé. 

Yolka 4 eggs. 1 eap siigar. 

íírated rind aiul juice 1 leiiioii. AVhites 4 eggs. 

lieat yolks niitil tliiek and leinon eoloretì. adil sníjar 
gradnally and eontinne heatiiifi, then add lemon rind and 
jniee. Cut and fold in whites of egg.s beaten iintil drv; 
tiirn into hnttered jnidding-dish, set in ijnn of hot water, 
and hake thirty-tìve to forty niiimtes. Serve with or witli- 
out sauce. 

Fruit Soiifflé. 

^ eiip fruit pulp. peaeh. NVhites :4 eggs. 

aprieot, or quiuce. Siigar. 

Kiih fruit through sieve; if eanned fniit is nsed, lìrstdrain 
froin synij). lleat and sweeteii if needed; heat whites 
of eg^s iiiitil stiff, add jrradiially hot fniit pulp, and eoii- 
tiime heating; tiirn iiito hiitter'ed aiid siigared individiial 
inoiilds, having thein 'three-foiirths fiill; set inonlds in jiaii 
of hot water aiid hake in 8 low oven iintil firin, wliieh inav 
l>e deterinined hy jiressing with tìnger; serve with Sahyon 
Saiiee. 

Spaiiish Souffle. 

cup biitter. 'J tahlesjioons .sugnr. 

cup stah* breail eninihs. :i eggs. 

1 cup iiiilk. tea.sjxx)ii vanilla. 

.Melt hiitter, add eriiinbs, eook iintil slightly browned, 
stirring ofteii; ,add inilk and siigar, eook twenty ininiites 
iii dimble hoiler; remove from fire, add iinheateii yolks of 
eggs. then eiit and fold in whitesof eggs heaten imtil stiff, 
aiid flavor. liake a.s Friiit Sonftì**. 

Chestuut Soufflé. 

H sngar- 1 cuj) che.stimt jmrée. 

2'4able8j)oons flour. eiip niilk. 

Whites :J eggs. 

Mix siigar and tloiir, add ehestiiiits and milk gradnally; 
eook tìve miniites. stirring eoiistaiitly; beat whites of eggs 
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iintil stiff, anel ent and fold into inixtiuv. Bake as Frnit 
Sonítìé; serve with Creain Sanee. 

Steamed Apple Pndding. 

2 eiips flonr. ‘-í tablesp^n.s bntter. 

4 teaspoons baking iK)wder. ^4 enp inilk.^ 

teasi^oon salt. t apples cut in eighlhs. 

Mix and sift drv ingreilients; \vork in bntter with tips 
of fingers, a<ld iniìk gradnally, inixing with a knife; toss 
on tlonred hoard, pat and roll ont< plaee apples on iniddle 
of dongh, and sprinkle witli on« talflespoon sngar inixe<l 
with one-fonrth teaspoon eaeh of salt an<l nntineg, bring 
<longh aronn<l applesainì earefnlly lift into bntteie<ì inonld 
or íh e-poninl lanl pail; or apples inay be sprinkled over 
<longh, an<l ^longh rolle<l like a jelly roll; eoNer elosely 
an<l steain one honr an<l twenty ininntes; ser^e vsith Va- 
nilla or Col<l Sanee. 'l^viee the nninber of apples inay 
be 8prinkle<l with sngar an<l eo<)ke<l nntil soft in granib* 
kettle place<l on top of range, eovered with <longh, rolle<l 
8 Ì 7 .e to tìt in kettle, then kettle eovered tightly and ilongh 
steained fifteen iniiintes. Wheii tnrne<l 011 <lÌ8h for serv- 
ing, apples will be 011 top. 

Steamed Blneberry Pud<iing. 

Mix an<l sift <lry ingre<lieiits aiid work in bntter sanie 
as for Steained Apple PiKhling. .Vd<l one enp eaeh of 
milk, and blneberries rolled in flonr; tnrii intb bntteiv<l 
nionld an<l steain one aii<l one-half honrs. Serve with 
Creainy Sanee. 

Steajned Granberry Pudding. 

^ eiip biitter. cups flonr. 

1 cup siigar. tablespoons baking po\\der. 

3 eggs. Sj cup niilk. 

1 ^ enps cranl)errie.s. 

Creain the bntter, a<l<l siigar gra<lnally, an<l eggs well 
beateii. Mix and sift flonr aii<l bakiiig powder and add 
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alternak'Iy with milk to fìrst mixtare, stir in berries pre- 
vionsly wa8he<ì, tnrii into bntU*re<l inonhl, eover, and steam 
^ three honrs. Serve with thin eream, 8weetened and 
f1avor<*<l with mitme". 


^ enp bntter. 

cup sngar, 

1 PííK- 

enjKS flour. 


Oinger Pu(3ding. 

teasjioons bakinj? powder. 
^4 teasjMHin salt. 

2 teasjKMiiis ííinger. 

1 eiij) milk. 


Cream the bntU*r, aehl sngar "ladnnlly, aii<l egg well 
lieaten; mix and sift <lrv ingre<lients; a<hl alUrnatelv 
with milk to first mlxtnre. Tnrn into bnttored monhì 
eover, and steam two honrs; serve with Vanilla Sanee. 


Harvard Piidding. 

f, ^ bntter. tea.spoons baking jx>wder. 

* cuji siigar, teasjKKin salt. 

cuj)s floiir. 1 egg. 

1 cup niilk. 

Mix and sift <lry in"re<lients an<l work in biitter with 
tips of fiiigers; beat e<i", add iiiilk, and eombine mi.vtnres; 
tnrn into bnttered inonhl, eover, aii<l steam two honrs; 

: serve with warin ajijile san<-e aii<l Ilanl Sanee. 

I Apple Sanee. Piek over an<l wash dried npjfles, soak 
over night in eohl water to eover; eook nntil soft; sweeten, 
aiid flavor with leinon jniee. 


Swiss Pudding. 

eiip Imtter. Grated rin<l one leiiion. 

eiip floiir. 5 pggs. 

2 eiijis niilk. eiip jH)wdere<l siigar. 

Creain the biitter, add fionr gradiially; seahl inilk with 
lemoii riiyl, ad<l to first inixtnre, an<l eook fivo ininntes 
in doiible boiler. Ihat yolks of eggs nntil thiek an<l 
leinon eolore<l, add siigar gradnally, then add U) eooked 
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inixturts eool, and eat ivna fokl in vvhites of eggs beaten 
stiff. Tnrn into Inittered inonld, eover, and steain one 
and one-fonrth honrs; vvhile steaining, be snre vvater 8ur- 
ronnds inonld to half its deptli. 


Snow Balls. 

U eiii. Imtter. -^>4 cups floiir. 

Ì cup siigar. teaspooiis baking iK)w der. 

eiip inilk. \Vliites 4 eggs. 

Cream tlie hiitter, add sngar gradnally, milk. and flonr 
mixed and sifted w ith l.aking povvder; tlien add the vvhites 
of eggs beaten stiflí. Steam tliirty-five minntes in bnttered _ 
eiips; serve vvith preserv<*d frnit. (|nince mannalade, or 
stravvberry sanee. 


Graham Puddiug. 

1 }g eiiiMi Graham floiir, 
te.'isjKKm smla. 

1 tea.sjK)oii salt. 

1 eiij) raisiiis seeile«l aml eiit 
in j)ieces. ' 

Melt bntter, add molasses, milk. 
ingredients mixed and sifted, and raisins; tnrn into bnt- 
tered moiild, eover, and steam tvvo and one-half honrs. ^ 
Serve with Wine Sanee. Dates or figs ent in small jiieees t 
may ì)e nsed in plaee of raisins. - 


eiip butter. 

}g eiij) niola.ssps. 
}^ cuj> milk. 

í egg. 


St. James Pndding. 


3 tablesjvoons bntter. 
cup molasses. 
eiij) milk. 

1)^ cuj)s floiir. 
teasjKHni soda. 


Salt, 


. teasjMKm eaeh. ^ 


eiove, 

.Vllsjviee, 

Niitnieg, 

}n Ib. ilates stoned ainl ent 
in jvieees. 


Mix and steam same as Graham riidding. \ simjile. 
delieions iindding vv ithont egg. Ihiddings may be nieely 
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stfaiiK-d iu l)ijttere(I oije-poiii.d l)akiiig-i)owder b<)xe.s, ai.d 
are attraetive in siiape aiid easv to serve. 


1 eup Hiiely ehup|M-d siiet. 
1 eii]) iiiolasseH. 

I enp jiiilk. 

8 eiips fiour. 

1 tea.spouii sfMÌa. 


Suet Piidiìing. 

tea.spoon8 salt. 
íiiiiger, j 

eiove, teasiK)oii eaeii. 

Niitiiieg, j 

1 teas|)oon einnamoii. 


I 


Mix and sift dry ingredient.s. mola.sses and milk 

to siiet; eoinb.ne .nixtnre.s. into bnttered monld 

( ver, and Kteain tliree hoiirs; serve with Egg Sanee! 
Rai.sjiis and enrrants may bo added. 

Thanksgiving Pndding. 

J cups sealded niilk. \/ , . 

- - - K eip inelted biitter. 


1,^ enps rolled eraekers. 
1 cup 8ugar. 
l pggs. 


gratpfl imtnieg. 
1 teasiioon salt. 

raisins. 


oiir inilkoyer eraekers and let stand iintileool- add 
s gar, eggs .slightly lH*ate,., niiti.ieg, salt, and l,utter- 
mrboil^ ra.sins nntil soft, by eookiiig i„ boiling 

piiddhmdisira’ r'** T' mivtiire; tiirn into bntt^red 
pnd.l.ng-dish and bako sIowly twf, and one-half honrs 

^ irnng after íirst half-hour to prevent raisins froin 
settling; serve with Hrandy Saiiee. 


Hnnters’ 

1 eiip lìnely eliopjtefl siiet. 

1 enp iiioIaKsffM. 

I I eiip inilk. 

8 cui)s tloiir. 

I teasiioon soda. 

11« tea8|MM)ns salt. 

.Mix 
raisins, 

•eover, and steain three hoiirs. 


Pndding. 
eiove, j 

MaeP. n.a8poo., eaeh. 

All.spiee.j 

1 te.asp<Kni einnainon. 

1 ^ ciii»8 raisin.s. 

'•ì tal>Ie.HiHK)n.s tloiir. 

S^ne, ent. aiid tloiir 
I iirn into hnttered inoiild, 


sanie as Siiet ihidding. 
then .ndd to inixture. 
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Freneh Frnit Pnddiiig. 


1 cup finely chopii«*d Kiiet. 
1 enp inolasseK. 

1 cup sour inilk. 

ILj teíi.siK)on8 Koda. 

1 tea.six)on einnainon. 


teasiKKjn elove. 

^ tea.si»oou salt. 

raisins s<*ecled 
and chopi>ed. 

^ cup enrrants. 


cup8 floiir. 

\«l(l inohisse.s an«l »<)ur inilk to snet; iidd two cups 
tì«.urmixed und sifted wilh soda, salt, and spiees; add 
frnìt mixed with remainin«!: floiir. Tiini in^) hiittered 
monld, eover, and steam four honrs. Serve witli Sterling 

Sauce. 

EngliBh Plum Pndding. 


Ib. stale hread erninhs. 

" 1 eiip .sealdeil inilk. 

Ib. sngar. 

4 eggs. 

>4 Ib. raisins, seeded, cut 
in pieees, and tìonred. 
Ib. eiirrants. 


^ Ib. tìnely chopi)ed tìgs. 

2 oz. finely cut eitron. 

Ib. 8uet. 

^4 cup wine an«t brandy inixed. 

grated nntineg. 

^ teasi>«>on einnamon. 
teasiH.on elove. 


t«*asi)oon maee. 

Soak hread eriimhs in milk, let stand until c(^l, add 
Hiierar, lieateii yolks of eggs, raisiiis, eiirrants, figs, and 
eitron; ehop siiet. and eream hv nsing the hand; eom- 
hine mixtures, then add wine, hrandy, nutm«*g, einnamon, 
elove, maee, and whites of eggs heaten stiff. Tnrn mto 
hiittered mould, eover, and Kteam six hoiirs. 


l't'DDlNG SAteES. 




% 


eilAJTEIÍ XXIV. 
PUDDING SAUCES. 


Lemon Sanee I 


cuj) siigar. 
}i cu|) M ater. 


- tea.s|ioons Imtter. 

1 tablesj)oon leiiion jniee. 


/ 


Miike a synip l,y Ik,ì1ì„^, „,„l ,„i„„i,.. . 

remove fr.,„, fìre; „d.l l,„tt,.r u„,l lem,,,, 

Lemon Sanee II, 

»..er. i.-'iS;:."’"" "r- .. 

2 toble,|«K,„„ ,.or„K,mrcl.. Fe«. (irali.'f 

.'Iix Kll!t..r .1,1,1 eorii-.st.ir,.|,, „d,l „.„er itn„l„al|v .tir 
n„K ly; b„il live ,.,i„„,e„, re,„..ve fr.,.„ li'.;, , 1 d 

biitttr,.Ieinoii jmoo, ainl nntinetr. 


Vanilla Sanee. 

Make „« I„.m„„ .S„„ee 11 ., ,i„i„„ o„e teaspooi, . . 

„1 plaee of lemoii j.iiee „ii,l iiiitm,.,.,. 


1 cup moIas.se8. 

1*^ tablesjK)ons biitter. 


Molasses Sauce. 


- tablpsj)oons leinon juice or 
1 table.sf)oon vinegar. 


nr."::',,i"::!dTeU:'';,.'r" ... 
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Cr<am Sauce I. 
^ cup thiek eream. 


cup pow(lei-ed siigar. 
tea.>(poon vaiiilla. 


cup lailk. 

Mix eream m.a rallk. beat aatil atiff, aainií egg iH'ater; 
atld sngar and vanilla. 


Cream Sauce II 

^ ^ ^ cup thiek ereani. 

1 efip powdered siigar. W c’‘l' 

t**aspoon vanilla. 

lieat »lute of egg antil atiff; a.W .'“'K ^ 

heaten, an<l angar gra.lnally; .Hlnte etr.a.n »ill. .n.lk, 
until sliff, eombine inixturtís, and tlavor. 


Yellow Sauce I. 


2 eggs. 

1 cup Hugar, 


1 tea.Hpooii vanilla or . 

^ teaspoon vanilla and 
1 tablesiHion braiidy. 

lle..t egga nntil very ligl.t, add engar .gra.l..ally a...l 
c-ontinue beating; then llavor. 


Yellow Sauce II. 


2 egg.*- 


1 enp povdered sngar. 
:i tal>le8]x>ons \vine. 


IJoat yolks of eggs nntil thiok, add ono-half snga 
oradnally; beat whitcs of eggs nntil stiff, add graduall> 
rtíinaining 8Ugar; eoinbine inixtnros, and add w’ine. 


Orange Sauce. 


Whites .3 eggs. 

1 eiip powdered sngar. 


.liiiee and rind 2 oranges. 
.iniee 1 lenion. 1 


Beat Wliite 3 nntil stiff, a.ld sngar grad.ially a.i<l eoi.tinu<< 
bealing; a<ld rin.U..d frnit j.iiees; ..»e bl.KKl ..ranges wlie 
possible. 
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Strawberry Sanee. 

nip butter. 1 eiip povvdored siigar, 

% cup stravvberries. 

Make as Ilanl Sanee, add 8trawbeiries, aiid beat iintil 
berries are well inaslied. 


Greamy Sauce I. 

>4 cup biitter. 2 tablespoons inilk. 

enp powdered siigar. 2 tablespoon.s wiiie. 

Crcam tlie bntter, add sngar gnnlnally, and inilk and 
wine drop by drop. If lifpiids are adtled t<x> fast the 
saiiee will liave a enrdled appearanee; it slionld be of soft, 
sniootli eoiiHÌsteney. 


Greamy Sauce II. 

ITse same proportions as giveii in Keeipe I. If not eare- 
fnl in adding liquid8, it will enrdle: bnt this will niake no 
diíTerenee, as the sanee is to be vvarined over hot w'ater. 
Hy earefnl watching and eonstant stirring, the ingre- 
dients will be perfeetly bleiided; it shonld be ereamy iii 
eonsisteney. 

Poamy Sauce I. 

eiip bntter. 1 egg. 

1 enp powdered siigar. 2 table.spoons wine. 

Cream the bntter, a<ld gradnally sngar, egg well beaten, 
and wine; beat while heating over hot water. 

Foamy Saiiee II. 

Whites 2 eggs. cup hot milk. 

1 eiip povvdered siigar. 1 teaspoon vanilla. 

Beat eggs nntil stiff, add sngar gradnally and eontinne 
beating; add milk and vanilla. 
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Ghoeolate Sauce. 


2 onps milk. 

tablespoons eorn-stareh. 

2 squarps Bakei ’s eliooolate. 

4 tablespoons pow(lered sngai'. 


2 tablesjxK)ns hot water. 
2 eggs. 

% cup jx)wdered sngar. 
1 tea.sj)oon vanilla. 


Seald one and tliree-fonrths enj) inilk, add eorn-stareli 
dilnted with remaining inilk, and eook eight ininiites in 
doiible boiler; inelt ehoeolate over hot water, add fonr 
table8j)oonH sngar and hot water, Htir nntil .sinooth, then 
add to eooked mi.vtnre; beat wlntes of eggs nntil stilT, add 
gradnally j)owdered sngar and eontinne boating, tlien add 
nnbeaten j-olks, and .stir into eooked mixtnre; eíM)k one 
minnte, add vanilia, and eool before serving. 


Sabyon Sauce. 

(irated rind and juice lemon. enj) sugar. 

cup white wine or 2 eggs. 

cup sherry. 

Mix lemon, winc, sngar, and yolks of eggs; stir vigor- 
onsly over fire iintil it tliiekens, nsing a wire whisk ; jronr 
on to white8 of eggs beaten KtiflF. 

Hard Sauce. 

^ cup biitter. >3 teasjx)<)n lemon pxtract. 

1 cup j>owdprpd siigar. ^3 tpasjx)on vnnilla. 

Oeam the bntter, add sngar gradnally, and llavoring. 


Sterling Saiiee. 

'2 biitter. 1 tpas|X)on vanilla or 

1 cup brown .sngar. 2 table.sj)oons wine. 

4 table8]xH)ns eream or milk. 

e’ream the bntter, add .sngar gradiially, and milk and 
flavoring drop by drop to jirevent sejiaration. 
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Wine Sauce. 

jij cup biitter. 3 tablespoons sherry or 

1 cup pow<lered siijfar. Maileira w’ine. 

Slight grating nntmeg. 

Crcam the Imtter, add siigar ‘rradiially, and wine 
Hlow'Iy; pile on glass dish, and sprinkle witli grated 
nutineg. 

Brandy Sauce. 

cup i>utter. Yolks 2 eggs. 

1 cup Hiigar. Wiiites 2 eggs. 

2 tablesiKKnis brandy. eiip inilk or ereani. 

Cream the l)utter, add sngar gi-ad^ally, then lirandy 
very 8lowly, well beaten yolks, and milk or eream. Cook 
over hot water until it thiekens as a enstard, poiir on to 
beaten white8. 
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eiIAKrKR XXV. 
eOLD DESSERTS. 

Irish Moss Blane-Mange. 

enp Irish inoss. teasjKJon salt. 

4 cups milk. teaspooiis vanilla. 

Soak inosK lìfU*eii iniiiiites in (ìold >vater to eover, drain, 
piek over, and add to inilk; eook in doidile lioiler thirty 
mimites; tlie inilk will seein Imt little thieker than when 
pnt on to eook. hiit if eooked lonjser hlane-manjre will be 
U)o stifT. Add salt, strain, tlavor, re-strain, and lill indi- 
vulual inoiilds previon.sly dipped in eold water; ehill, tiirn 
on glass ilish, 8urroinid with thin sliees of hanana, and 
'plaee a sliee on eaeh moiild. Ser\'e with sugar and ereain. 

Ghoeolate Blane-Mange. 

Irish IdosR Rlane-AIange tlavori'd with eh<K*olaU!. Melt 
one and one-half squares Baker’s elnKolate, add one-foiirth 
eiip sngar and one-third eup boiling water, stir iintil per- 
feetly siiKKith, adding to milk jii.st hefore taking from íìre. 
Serve with sngar and eream. 

Rebeeea Pu<i<iing. 

4 cups 8cal<l<‘<l milk. tea.sjKKm salt. 

eiip eorn-stareh. cup eohl iiiilk. 

eiip 8ugar. 1 teasiKion vanilla. 

White.H 8 eggs. 

lMix eorn-stareh, .sugar, and salt, diliite with eohl inilk, 
add to sealded milk, stirring eonstantly nntil mixture 
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tliiekens, afterwartls oeeasionally; eook fifteen ininntes. 
A(l(l ílavoring and whites of eggs heaten .stiff, mix thor- 
onghly, monld, ehill, and serve with Yellow Saiiee 1. or II. 


Moul(ied Siiow. 

Make as Rebeeea Pndding, and serve with (’hoeolate 
Sanee. 

eboeolate Gream. 

2 eiips sealded milk. cup eold milk. 

5 taldespoons eorn-staroh. 11 - .s(p,ares Baker’s elioeolate. 

^ enp sngar. 3 table8poon.s hot water. 

H teasiioon salt. Wliites 3 eggs. 

1 tetUs|K)on vanilla. 

Mix eorn-stareh, sngar, and salt, dilnte with oold milk, 
add to .sealded milk, and e(X)k over hot water ten minntes, 
stirring eonstantly nntil thiekened; melt ch(K*oIate, adii 
hot water, stir initil smofith, and add to eooked mixtnre; 
add wlntt‘s of eggs heaten stiff, and vanilla. Monld, 
ehill, and serve with eream. 

Pineapple Pu(3ding. 

enps sealded milk. enp sngar. 

H o'P eol'l "'ilk. teasiKK)!, .salt. 

enp eorii-stareh. ean giated pineapple. 

White8 3 eggs. 

FolIow direetions for Rebeeea Pndding, and add pine- 
apple jnst before monlding. Fill individnal monld.s, pre- 
vionsly dipiKid in eold water. Serve with eream. 

Boiled CuBtard. 

2 enps sealded milk. }^ enp sngar. 

\olks 3 eggs. ^ teaaiKioii salt. 

teaspooii vanilla. 

Beat eggs slightly, add sngar and salt; stir con.stantlv 
while adding gradnally hot milk. amk in donble boiler, 
eontinne stirring nntil mixtnre thiekens and a eoating is 
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formed on the spoon, strnin iniimHliately; eliill and tla- 
vor. If cfK)ke(l t<M) loiifí tlie enstard win ennlle; slionld 
this happeii, l>y nsing a Dover eojí-lK'ater it inay l)e re- 
stored to a sinooth eonsisteiiey, Init enstard >vill not he as 
thiek. Kjijís shonld l>e lieaten slijíhtly for enstard. that it 
inay he of''sin<K)th, thiek eonsisteney. 'I'o preveiit senni 
froin forininjí, (‘over 'vith a perforate<l tin. N\ heii efíjjjs 
are searee, use yolks t\vo aml oiie-half tahlesjKKin 

eorn-stareh. 

Tipsy Pud<iiug. 

Klavor Hoiled Custar<l 'vith sherry wine, aml ponr over 
sliees of stale sponge eake; eover with Creain Sanee I. 
or II. 

Peaeh Cu8tard. 


Arranjíe alternate layers of stale eake aml seetions of 
(•anne'l pe.aehes in {ílass dish an<l ponr over H<>ile<l C iis- 
tard. Hananas inay he use<l instea<l of peaehes; it is then 
ealled Bnnana Custard. 


Orange Custard. 

Arrange sliees of sweet oranges in glass disli. ponr over 
thein Hoile<l C'ustard; ehill, and eover witli .Merinjíne I. 

Apple Meringiie. 

llse .Merinjrne I. and pile lightly on haked apples, hr<)wn 
in oven, eool, and serve with Hoiled Cnstard. Caiine<I 
peaehes, <lrained froni their liipior, inay he i)rei>are<l in 
the sanie way; it is then ealhal /Var/z ^íerinfjìie, 

Apple Snow. 

M'hites egjrs. X enp apple piilp. 

l*ow<lere<l siigar. 

Pare, epiarter, and eore fonr sonr apples, steam nntil 
soft, and mh throiijíh sieve; there shonhl he three-fonrths 
eiip apple pnlp. Heat on a platter whites of eggs iintil 
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stiflt (u»i„g Wirc wl,i»kj, a,l,l gr,„l„ally apple swc„te„«l t<, 
taste, a„,l ei.tiaae iH.atiag. Pile ligl.tlj- „„ giass ,iui,, 
eliill, and sorve- witli lioile<l Cu8tMnl. 


Pruiie Whip. 


Ib. pnines. 
IN hites ”» ef'gs. 


^ enp 8Uj,uir. 

’n tul>le.s}ic>on lenion jniee. 


1 lek' over MiKl wa.sli prmies, theii soak .several hoiii-s i.i 
eold wMter to eover; eook in KM.ne wMter imtil soft; re- 
move stones aml ruh i,ru..es lliro.ifíl, a strai.ier, add su<íar, 
aiid eook fìve mimites; the mi.\ture slioiild l»e of the eon- 
sistoney of marmalade. Heat wl,ites of ejrfís iiiitil stiff, 
add pnme ,nixture frradiiMlly wl,en eold, and leinon jiiiee! 
l’ile ligh.tly on Imttered piiddiiifr-dish, l»ake twentv inin- 
ntes in sIow oven. Serve eold with Hoiled Custar<í. 


Raspberry Whip. 

IJíf cups riLsplHTries. 1 cup iK,w<lered siigar. 

White 1 egg. 

Piit ingreilients in liowl nn<l heat with wire whisk iiiitil 
stiff eiioiifíh to hohl in shape ; ahoiit thirtv iniimtes will he 
reipiired for lieatiiig. l>ile lifrhtly on ili.síi, ehill, siirroimd 
w,th l.ady fìn<íor.s, and .serve with H<»ile<l ('iistanl. 

strawberry Whip niay lií* prepare<l in sanie way. 

Bakeii Cu8tard. 

'1 eiips seahh'd iiiilk. i.,* (inp sugar. 

1 to 0 eggs. teíis|>ooii .salt. 

Few gratings iiiitiiieg. 

Heat eggs .slightly, ad<l sngar an,l .salt, poiir on slowlv 
seahleil milk; straiii iii hiittored moiihl, set in pan of hot 
water. Spriiikle wrth niitmeg, and hake in shnv oven 
mitil firin, whieh may he readily <l<dorniine<l hy rminiiig 
a silver knife throiigh eiistanl; if knife eomes mit elean, 
eiistard is <lone. Diiring haking, eare mn.st he taken 
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tliat water snrroiindinjr monld <locs not reaeli boiliníi 
j)oint, or enstard will wliey. Ahvays hear in iniìid that 
eíTfrs and milk in eombination imist be eooked at a low 
temperatnre. For enp eHstarih allow foiir ejrjís to fonr 
enps milk; for large moiilded eiistard, six eggs; if less 
eggs are nsed eiistard is liable to oraek when tiirned on 
a serving-dish. 


Garamel Custard. • 

4 eiips sealded milk. U;a.s|)ooii salt. 

rt pggs. 1 tea.spoon vnnilla. 

enp sngar. 

Pnt sngar in omelet pan, stir eonstaiitly over hot part 
of raiige iintil melted to a syriip of light brown eolor. 
.\dd gradiially to milk, being earefiil that milk-does not 
biibble np and go over, as is liable on aeeoiint of high 
temperatnre of sngar. .\s .soon as sngar is inelted in 
niilk, add mixtnre gradnally to eggs slightly beaten ; add 
salt and tiavoriiig, theii strain in bnttered monld. Bake 
as enstard. (’hill, and serve with (’araniel .Sanee. 

Garamel Sauce. 

^ cup sngar. }' eiip boiling water. 

Mv(s Parloa. 

Melt sngar as for Caramel (Jiistard, add water, simmer 
ten ininntes; eool before serving. 

Tapioea Gream. 

enp i)earl t'ipioea. enp siigar. 

•J cup.s sealded milk. }^ tea.si)oon salt. 

- 1 teaspoon vanilla. 

Fiek over tajiioea aiid soak one honr in eold water to 
eover, drain, add to inilk, and eook iii donble boiler iintil 
tapioea is traii.sparent. .\dd half the siigar to milk and 
remainder to egg yolks slightly beaten, and .salt. (’om- 
bine by iionring hot mixtnre slowly on egg mixture. 
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retiirn to elonlde boiler, and eook nntil it thiekens. 
Reinove froin range and ndd wliites of egírs benten stiff. 
eiiill nnd Hnvor. 

Norwegiau Prune Pudding. 

>5 Ib. i>rune«. 1 ineh pieee stiek einnanion. 

2 cu}i« eold water. 1 enp Ijoilinií 'vater. 

1 enp su}rar. enp eorn-Htnreh. 

Piek over nnd wa.sh prnnes, then soak one honr in eold 
'vater, and boil nntil soft; remove stones, obtain meat 
from stones and add to prnnes; then add su}jar, einna- 
mon, boiling water, and simmer t«m miniití*s. Diliite 
eorn-stareh with enoiigh eold water to poiir easily, ndd 
to prnne mixture, and eook eight minntes in donble boiler. 
Remove einnamon. inDiild. then ehill, and serve with 
Cream Sanee I. or II. 

Apples in Bloom. 

Seleet oight red apples, eook in boiling water iintil 
soft, tnrning them often. llave water half snrronnd 
npples. Reinove skins earefiilly, that the re«l eolor may 
remain, and arrange on serving-dish. To the water add 
one enp sngar, grnted rind one-h:df leinon, nnd jniee one 
orange; simmer nntil rediieed to one enp. Cool, and 
ponr over apples. IServe with (’ream .Sanee I. or II. 

Neapolitan Baskets. 

Hake s|)onge eake in gem pans, eool, aiid remove eeii- 
tres. Kill with Cream Sanee II., Havoring half tlie .sanee 
with ehoeol.nte. Melt ehoeolate, dilnte with hot water. 
eool, aml add eream sanee slowly to ehoeolate. (Jarnisli 
with eandied elierries and angeliea. 

WIne Cream. 

.\rrange lady tìngers orsliees of sponge eake in a disli, 
poiir over eream imide as follows: .Mix one-third enp 
sngar, grated rind and jniee one-half lemon, oiie-fonrth 


:Jo(J HOSTON eoOKJNeí-Se’HOOL (’OOK HOOK. 


cup slierry \viut.*, itiid yolks oí t\vo ejijís; phiei* over fìft* 
jiiid stir vijroroiisly \viili w irt* \vliisk mitil it tliiekeiis íiiid 
is frotliy, tlieii poiir over Iteiiteii \vliitt*s of t\vo ejriTs ainl 
eoiitiiiiie lieatiiifr 

Orange Salad. 

Arraiige layers of sli(*t*d oriiiijres, spriukliii«r eaeli laver 
witli po\vdered sii^jar aiid sliredded eoeoamit. Slièftl 
oranges \vlieii .served alone slioiild iiot staiid loiig after 
slleiiijr, as tliey are apt to beeoine bitter. 

Fruit Salad I. 

Arriinjre alteriiate layers of sliredded iiiiieapple, slieed 
baiianas, and slieed oraii«res, spriiiklinjr layer \vitli 
po\vdered siijrar. t'liill before serviiijr. 

To Shred Tinenpple. Pare aiitl eiit oiit eyes, piek olT 
sinall [lieees witli a silver fork, eoiitiiiiiiiijr mitil all .soft 
piirt is reinoved. To Sliee Ontiojes. Hemove skin aiid 
\vliite eoveriiiír, sliee leiijrtlnvise tliat tlie tou«rli eentre iiiav 
not be served; seeds slionld be reinoved. 

Friiit Salad II. 

Piire a pineapplt* aml eiit in oiie-<|uarter iiieli sliees, 
reinove liard eentres, spriiikle \vitli po\v<lered su<rar, set 
asi<le oiie lioiir iii a (*o<)l iilaee; draiii, spread on servinè- 
disli, arranjre a eirele of tliin .sllees of banana oii ea(*li 
pieee, iieiirly to tlie edjre, [lile stra\vberri(‘s in eentrt*, poiir 
over syrijp draiiied froin piiieapple, spriiikle \vitli potv- 
dered su«rar, and serve \vitli o’* w itli()ut Creain Saiiee. 

Fruit Salad with Wine Dressing 

Arraii^e alternate layersof .slieed fniit, usiii«r pineapples, 
baiiaiias, oranjres, an<l grapes; [loiir over all Wiiie l)rt*s.s- 
iiifT, aii<I let staml one lioiir in a eobl [)lace. 

Wine Dressing. 

.Mix oiie-lialf cu[) siifrar, oiie-tliird cu[) sberry \viiio, aii<l 
tw'o tables[)oous .Madeira. 
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Gream Whips. 

Sweeten thin ereain, Havor \vith vanilla, hrandy, or 
\vine, then vvhip; linlf fìll frappé glu.sses vvith any pre- 
serve, [lile on lightly the whip. 

Lemon Jelly. 

^ hox ffelatine or ^ P„p eold water. 

‘2}^ tablespoons granalated '>}4 enps boiling water. 

gelatine. 1 P„p sngar. 

}4 enp lenion jniee. 

Soak gelatine tvventy ininntes in eold vvater, dis.solve in 
boiling vvater, strain, and add to sngar and leinon jniee. 
Turn into inoiild, and ehill. 


Orange Jelly, 


}-2 box gelatine or 
'2}4 tablespoona gi'annlated 
gelatine, 

}4 cup eold water. 


I Vá' enps boiling vvater. 

1 enp sngar. 

1 enps orange jniee. 
tuble8{X)on8 leinon jniee. 


Make saiiieas Leinon .Telly. 

To Remove Juice from Oranges. C’iit frnit in halves 
cros.swi.se, reinove vvith spoon |)nl|) and jiiiee froni see- 
tions, and strain throngh doiible oheese oloth; or use a 
glass leinon squeezer. 


eoffee Jelly. 

}4 box gelatine or enp eold vvater. 

2}4 tables{)oon8 giannlafed renp boiling water. 
gelatine. enp sugar. 

2 cu{)s boiled eoffee. 


Make .saine as Ix‘inon Jelly. Serve with siigar and 
oreani. 

Gider Jelly. 

}4 box gelatine or }4 cu{. eold water. 

2}4 tabIes{X)ons graimlated 1 eup lK)iIing vvater. 

gelatin.*. o ciq)s eider. 

Make same as Leinon .lelly. 
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Wine Jelly I. 


box gelatiiie or 
tablespooiis graniilated 
gelatiiie. 
enp eold water. 
cui»s boiling water. 


1 enp sngar. 

1 cup sberrv or Maileini 
wine. 

K cup oraiige jiiiei*. 

•{ table.six>ons leinon jniee. 


Soak frelatine tweiity ininuto.s in eold water, dissolve in 
boiling wat(*r; a<Ul sngar, wine, orange jiiiee, a:nl lenion 
jniee; strain, inonld, and ehill. If a stronger jelly is de- 
sired, iise additional wine in plaee of orange jniee. 


Wiue Jelly II. 


}4 l>ox gelatiiie or 
'2}.j tablesiKMMis graniilated 
gelatiiie. 

}4 cup eold wat**r. 

1% eiips boiliiig wat.er. 

1 eiip siigar. 


eiip sberry wiiie. 

2 tablespiMins brandy. 
Kir.seb. 

^3 eiip oraiige jiiiee. 

3 table.spoons lenioii jiiiee. 
Kriiit red. 


Soak gelatine twenty niinntes in eold wnter, di.ssolve in 
bot water, add sngar, frnit jniees. sberry, brandv, and 
enongb Kirseb to inake one enp of .stron<r liipior, tben 
eolor witli frnit red. Strain, iiKinid. and ebill. 


Russian Jelly. 

1mìx gelatineor 1 enp iMiiIing water. 

1,4^ table.siKKins graiiiilated eiip .siigar. 

gelatiiie. i., enp .Saiiterne. 

eiip eold water. piip (,raiige jiiiee. 

1 table.s]K>ons lenioii jiiiee. 

Make same as otlier jellies. eiKil. and lieat nntil frotbv 
and íìrin enongb to inonld. 

Jelly iii Glasses. 

Ilse reeipe for \Vine or Kns.sian .lelly. KiH .Vpollinaris 
frlas.ses tbree-fonrtbs fnll, reserving one-fonrth of tlie 
ini.vtnre, wbieb, after oíKiliníí, is to be beaten nntil frothv 
and plaeed on to|) of jelly in glasses. d'bis is a inost 
attraetive way of serving jelly to one wbo is ill. 
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Jellied Prunes. 


K priines. 

2 cui)8 eold \vater. 
Boiling \vater. 
enp eold \vater. 


^ enp leinon juice 


>5 box gelatine or 
2}^ taltlesjKHíii.s graniilated 
gelatine. 

1 eiip siigar. 


Piek over, \\ a.sli, and .soak priines for several hour.S' in 
t\v<) enps eold \vater, and eook ìn sanie \vater nntil soft; 
remove prnnes; stone, and ent in fpiarters. To prinie 
\vater a<ld enongli boiling \vater to make t\v<) eiips. Soak 
gelatine in half-onp'eohl \vater, dissolve in hot Ii(iuid, ad<l 
. «upir, lemon jniee, then strain, a<l<l priines, moul<l, and 
ehill. 8tir twice \\hile eooling to prevent prnnes from 
settling. 8erve w'ith sngar and eream. 


Jellied Walnuta. 

^ 1k)x gelatine or enp hoiliiig water. 

l}i tablespoons granulated ^ enp sngar. 

gelatine. ejip sherry w'ine. 

}i cup eold w ater. cup orange jiiiee. 

3 tablespoons lemon jiiiee. 

Make same as other jellies an<l eover liottomof shallow' 
pan \vitli mixtíirc. AVhen fìrm, plaee over it, one ineh 
apart, halves of English walnuts. e’over with remaining 
mixture. Chill, and cut in s^nares for serving. 

Aprieot and Wiue Jelly. 

}i box gelatine or 1 cup boiling water. 

2}4 tabIe.spoon8 gramilatfHl 1 enp aprieot juice. 

1 cup wine. 

}i cup eold water. 1 cup sngar. 

1 tablespoon lenion jiiiee. 

(Tarnish individnal monhls with h.alves of aprieot.s, fill 
with mixture made same as for other jellies, and ehíll. 
Serve w'ith Cream 8auce I. 


2.1 


3Ó4 BOSTON (:(WKLNG-SCH(XJL GOOK BOOK. 


Snow Pndding I. 


l>ox gelatine or 

1)^ tiible.sj>oon.s gniimlatetl gelatine. 
cup eold \\ater. 


1 cup boiling \vater. 
1 eiip sngar. 

cup lenion juice. 


Whites 3 eggs. 


Soak gelatine in.eoKì \vater, dis.solve in boiling w ater, 
add sngar and leinon jniee, strain, and set aside in eool 
plaee; oeeasionally stir niixture, and \vlien (piito tliiek, 
beat witli wire sjmk)!! orwlii.sk iintil frotliy; add ahitesof 
eggs beateii stiíf, and eontiniie beating iintil stiff enoiigh 
to hold its shape. ^loiild, or pile by spiMinfnls on glass 
dish; serv’e eold \vith Iloiled Custar<l. A very attraetive 
dish niay be prepared by eoloring half the niixture with 
fruit red. 


Amber Padding. 


Make as Snow’ Piidding I., nsing eider instead of ìioil- 
ing wnter, and one-foiirtli eiip boiling water to dissolve 
gelatine, omitting lemon jiiiee. 


Snow Pndding II. 


Beat white.s of foiir eggs iintil stiff, ndd one-half table- 
spoon gramilated gelatine dissolved in three tablespoons 
boiling watcr, lK‘at nntil thoronghly mixed, add one- 
fonrth cup povvdered siigar, and flav’or witli one-half 
teasp(M>n lemon extract. Pile lightly on disli, serve w’itli 
Boiled Custard. 


Pndding à la Maeédoine. 


Make frnit or wine jelly mixture. Plaee a moiild in 
pan of iee water, poiir in mixtnre one-half ineh deep; 
when firm, deeorate with sliees of banana from whicli 
radiate thin strips of figs (seed side dòwn), eover frnit, 
adding mixture by spoonfnls lest the fniit^ie disarranged. 
Wlien firm, add more frnit and mixture; repeat iintil all 
is used, eaeli time allowing mixture to stiffen before fruit 
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«^aartreuae. 

Make fnjit or wine iellv inivtnro i>i 
pan of ieo ivator nonr^ í..‘ • f 

a..<l Hil with’iee VatT‘^'w^^^ eentre on jelly, 

™r ,::m s r'r 

r ìÍ: Tím" “""1' 


Spanish 

^4 1*0* gelatiiie or 
l>-4 <al>lespoori8 graimlated 
gelatine. 

3 cups milk. 

>V liite.s 3 eggH. 


Gream. 

V olks 3 eggs. 

}:í eiip sngar (.seant). 

tea.spooii salt. 

1 teaspoon vanilla or 
3 table.spoons wine. 
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and c<Mjk iintil thiekened, stirriníi eonstantly; re'inove 
froin range, add salt, ttavoring, and \vhites of eggs beateii 
stifT. Tiirn into individnal nionhls, tìrst dipped in eold 
\vater, and ehill; serve \vith ereain. More gelatine will 
be reepiired if large inoiihls are iised. 


eolnmbiam Pndding. 

Cover the bottom of a faney inonld \vith AVine Jelly. 
Line the npper part of inonld \vith figs, ent in halves 
cro8s-\vÌ8e, w'hich have been soaked in jelly, having seed 
side next to inoiild. Kill eentre \vith Spanish Creain; 
ehill, and tnrn on a serving dish. (iarnish with enbes of 
Wine .Jelly. 

Maearoon Gream. 


^ box gelatine or 
114 table.spoons graimlated 
gelatine. 
cup eohl water. 

2 enps seahled inilk. 

White.s 


Yolks 3 eggs. 

^ eiip sngar. 

^ teasi>oon salt. 

% eiip }M>unded inaearoons. 
1 tea.s}x)on vanilla. 
i eggs. 


Soak gelatine in eold \vater. .Make eiistard of inilk, 
yolks of eggs, siigar, and salt; add soaked gelatine; 
when ilissolved, strain into })an set in iee \vatcr. Aihl 
inaearoons and flavoring, stirring iintil it begins to thieken ; 
then add whites of eggs beaten stiff, inonld, ehill, and 
serve garnished w'ith inaearoons. 


Cold Gabmet Puddlng. 


box gelatine or 14 eiip siigar. 

tables}K)oii.s granulated gelatine. teas}X)on .salt. 

}4 eiip eold \vater. 1 leaspoon vanilla. 

2 enps .sealded niilk. 1 tables}x)on braiidy, 

Yolks 3 eggs. 5 lady fingers. 

6 maearoons. 


Soak gelatine in eold ^’ater and ad<l to eiistard inade 
of inilk, eggs, sngar, and salt; strain, eool slightly, an<l 
flavor. l’laee a inoiild in pan of iee w'ater, <lecorate with 
eandied eherries and angeliea, eover w ith inixtnre, added 
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earefiilly 1)3^ spoonf.ils; wlien firni, add laver of ladv 
ingers (f.rst soaked in c..sta.d), the.. layer of .naearoo.is 
(also soaked ... custa.d) ; repeat, ca.e hei.... t 

e.ieh layer is f.r.n liefore a.iother is atlded. riarnish .ind 
serve w.th Crean. Sanee I. a..d ca..died eherrier ’ 


wonc Hiane. 

Romove sliolls from tliree oi.ps Fren.fh (■lie.st..nt,s, oook 

|H-«.ere,l s„o„r, .„„| » 

iv i^soh „r .M,„a.s<.h,„„. i.,|e ,„ ,„„„ „f 

f„ree,l fl' i'"'”' " ""'‘v '^''■v-"- tíai'ee I 

íou.e,l thronoh pastrj- l,„jr 

Freneh CheJ. 

Créme aux Fruits. 

M box gelati.ie or „ri 

tablesiHions grannlated gelatine nint h 
}4 enp eold water. ^ eream. 

H eiip sealded inilk. h *'“**'* 

j'8 cnj> sngar. eofjked prnnes 

w , eat ìn j>ieces. 

K cup ehopped figs. 

..n;'i mhuup,;r .str;;h',''i„"p!í,'^’ ■'1’'"”'" • 
n^tr^ It I^ sTt^:: :;i:;:;:;-- 
l-rnnes, „.„rfig„. »""< »»-i i-eate..). 


lo Whip eream. 

it.nn,i.:hi„r.',es::^. "■"''" ■'» '»»"i»it «...1 

íllalt'jarsrand n's.mírjíleedls af s'’‘r’ 

thiu or stroH'hern, rJn ^ •‘"xty eents i>cr (jnart; 
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qijart. Ileavy ereiim is very rieh ; for wiiieh reason, when 
wliipi)e<l without lieing dilnted, it is einployed as a gar- 
nisli; even when so iisetl, it is generally dilnted with 
one-fonrth to one-tliird its Imlk in milk; wlien nsed in 



Whipping of ereani. 


oombination with other ingredieiits for making desserts, 
it is dilnted from one-half to two-third8 its bnlk in milk. 
Thin oream is whipped withont being dilnted. Cream 
shonld be thoronghly chille<l for whipplng. Tnrn eream 
to be whipped in a bowl (eare being taken not to seleet 
t<M) large a l)owI), and set in pan of ernshe<l iee, to whieh 
waU*r is a<lde<l that eream inay l)e qniekly ehilled ; withont 
a<ldition of water, eream will not be so thoronghly ehilled. 

For wdii|)ping heavy eream nn<lilnte<l, or <lilnte<l with 
one-thinl or less its bnlk in milk, iise Dover egg-beater; 
un<lilnte<l heav}’ eream if lieaten a moment too long will 
eoine to bntter. Ileavy eream dilnted, whippe<l, Kweet- 
ened, an<l ílavore<l, is often served with piKhlings, an<l 
c.alled (’ream Sanee. 

Thiii eream is \vhipi>e<l by nsing a whip ehnrn, as is 
heavy ereain wheii dilnte<l with one-half to tw<)-thir<ls its 
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bu k ,n milk. Ilaeo olmrn in bowI eontaining eroam, 
hole (lown eover with left hand, with riííht hand Tork 
daaher with í|niek downward and sIow iip^ard motions- 
aroKl raisniíí dasher too hi^d. in eylinder, thns eseàp^ 
spattenng of eream. The fìrst whi,) which a,),)ears 

and will break; seeond whipshonld be re.noved bvs,>o<m- 
ful8 to a strainer, strainer to be ,)laced in a pan as 8om«> 
eream will drain throngh. Tl.e fìrst whieh díains throu<di 

wiii,>piiig as long as iiossible. 

There Win be mme eream left in bo«l, ,v|,ieb ,|ocs 
not eoine above iierforationn ín . 

bewhin..«ri n '» ^hip churn,and eaniiot 

11 ed. Creani which remains niav be sealded jiikI 
U»«l U, ,lis,„lve gol„,i,.e .Vhe„ .n'aki.,. .L^rta 

ìL::: ''"'"■'i""* '>"U "„«1 l,ave „o .lilliolltv 

feream ,a „f r,fr|,t eoasisteney; ala ays bearino i„ ,„i,;,| 


eharlotte Riisse. 


^ box gelatino or 
lií table.spoons granalated 
gelatine. 

H cup eold water. 

^ eii,) sealded eream. 


)4 cup powdered .sngar. 
Whi,> froni '.ii^ cu,>s thin 
ereain. 

1teas|)oon.s vanilla. 

0 lady fingers. 


.Soak gelatine i„ eol,l „ater, .liaaolve i„ soal,lc,l erearo 
!l i I, <’"„«ta„llv mitil ,t boKÌna to 

mei: „v„ , ; "'''' 1«« tltiek, 

r bot Watcr, a,„| „,„1 before „,l,li„,' wbir) 

« <le of „ „r„st 8i,,e oi.t, o„e-li„lf i„el, „„art 

..n, „, .„.v,„re .. serve o„ ^ 

R.".»e ,a a„,„eti,„e, m„,,e b. i,.,|ivi,l„„| t,,eTe 
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often gaKnished on top with some of inixture foreed tliroiigh 
a pastry bag aiul tnlie. Individnal inoulds are freíjiiently 
lined witli thiii sliees of K|)onge <*ake ent to lìt inoulds. 



eiiarlotte Rasse ifnrnished with enbes of \Vine Jelly. 


Orange Trifle. 


l)ox gelatine or 
2)^ tabiesjìoons gramilated 
gelatine. 
enp eohl water. 
cup boiling sngar. 


1 eiip sngar. 

1 cup oraiige jiiiee. 

(inite<l rind 1 orange. 

1 tablespoon lenion juice. 
Whip froin enps eream. 


Make saine as diarlotte liiisse, and inoiild; or make 
orange jellyj eolor with friiit red, and eover bottoin of 
inonld one-half ineh deep; ehill, and when fìnn fill with 
Orange Trifle inixture. C'ool reinaining jelly in shallow 
pan, cut in cubes, and garnish base of inoiild. 


Banana Gantalonpe. 


box gelatnie or % cup sugar. 

2^ tablespoons gramdated gelatine. 1 bananas, mashed piilp. 


enp eold water. 
Whites 2 eggs. 

cup powdered siigar. 
cup sealded eream. 


1 tablespoon lemon juice. 
Wliip froin 3*^ eajis 
ereain. 

, 12 lady fìngers. 


Soak gelatine In eold water, beat whites of eggs 
slightly, add iM)wdcre<l sngar, and gra<lually hot ereain. 
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C(X>k over hol water mitil it thiekens; a<hl soaked gelatine 
amì reniaining sngar, strain into a pan set in iee water, 
a<l(l bananas aml leinon jniee, stir nntil it begins to 
thieken, then fohl in whip froin ereain. Line a inelon 
monhl with lady fingers triinnied to jnst fit seetions of 
monld, tnrn in the mixtnre, spread evenly, and ehill. 


Ghoeolate Gharlotte. 


Ik)x gelatine or 
tablesiKions gramilated 
gelatiiie. 

^ eiip eold water. 
enp sealded ereatn. 

0 ladj' 


, 18quar,*8 Haker’s ehoeolate. 
3 tal^lespoons hot water. 

% cup ix)wdered 8Ugar. 

\Vldp froin 3 eiips ereain. 

1 teasiKX)n vanilla. 
fìnger.s. 


Melt ehoeolate, add half tlie sngar, dilnte witli boiling 
water, and add to gelatine mixture while hot. Proeeed 
saine as in reeipe for diarlotte Kiisse. 


Garamel Gharlotte Rnsse. 


l)ox gelatine or 
tablesi)oon.s grannlated 
gelatine. 
eiip eold water. 
tjj cup sealded ereatn. 


cup .siigar earainelized. 
cui» i)owdered siigar. 

1 tea.8i)oons vanilla. 

Whip froin 3*^ eiips eream. 
(5 la<ly fingers. 


Make same as diarlotte Ktisse, adding oaramelized 
siigar to seahled eream before pntting into gelatine 
mixtnre. 


Burnt Almond Gharlotte. 


box gelatine or 
tal)lesi)oons graimlated 
gelatine. 
cup eold water. 

% cup sealded inilk. 
cup sngar. 


cup siigar earainelized. 

% cup blanehed and finely 
ehopped alinonds. 

1 teaspoon vanilla. 

Whip froin 3*^ cups ereani. 
0 la<ly fingers. 


M.ake same as Carainel diarlotte Rns.se, adding nnts 
before fohliiig in ereain. 
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Oinger Gream. 


l)ox gelatine or 
tablespoons graimlated 
gelatine. 

cup eold water. • 

1 cup niilk. 

Yolks 2 eggs. 
cup siigar. 


Few grains salt. 

1 tablesi>oon wine. 

tablespoon brandy. 

2 table.spoon8 ginger 8yrup. 

cup Canton ginger ent in 
pieees. 

Whip froni 2)^ enps ereani. 


Soak gelatine, and add to eiistanl inade of milk, ejjírs. 
siifjar, and salt. Straiii, eliiP in pan of iee water, add lla- 
vorings, and when it liegiiis to thieken fold in whip froin 
eream. 


Orange Gharlotte. 


box gelatine or 
table.spoons grauulated 
gelatine. 
cup eold water. 
cup Itoiling water. 


1 cup 8ugar. 

3 tablespoons lemon jniee. 

1 cup orange juice and pulp. 
White8 3 egg. 

Whip from 2 eiips eieain. 


Soak gelatine in eold water, dissolve in boiling water,‘ 
strain, and add sngar, lenion jniee, orange jniee, and piilp. 
eiiill in pan of iee water; when qnite thiek, l>eat witli wirc 
spoon or whÌ8k nntil frothy, then add ndiites of eggs heaten 
stiff, and fold in eream. Line a monld with seetions of 
oranges, turn in mixturc, smooth evenly, and ehill. 


Strawberry Sponge. 


l>ox gelatine or 
1% tablespoons graimlated 
gelatine. 
cup eold water. 
cup boiling water. 


1 enp sngar. 

1 tablespoon lemon jniee. 
1 enp .strawl>erry juice. 
Whites 3 eggs. 

Whip from 2 enps eream. 


Make same as Orange Charlotte. 


Orange Baskets. 

Cut two pieees from eaeh orange, leaving what remains 
in shai>c of basket with handle, remove pulp from baskets 
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and pieees, and keep baskets in iee water nntil readj’ to 
lill. Froin oraiifíe jniee inake oranjje jelly witli whieli to 
fill baskets. Serve garnished with Cream Sanee. 

Orange Jelly iu Ambosh. 

Cut oranges in halves lengthwise, reinove pulp and juice. 
With jniee inake Orange .Jelly to íill half the pieees. Fill 
reinaining pieees witii Charlotte Hii.sse inixture. When 
both are lìrin, piit together in pairs and tie together with 
narrow white ribbon. 


Bavariati Gream (Quick). 


leinon, giated rind and 
juice. 

eiip white wine. 
eiip siigar. 


•J eggs. 

1 teaspoon graimlated 
gelatine. 

1 table.spooii eold water. 


Mix leinon, wine, .siigar, and yolks of eggs; stir vigor- 
oiisly over fìre iintil inixture thiekens, add gelatine soaktnl 
in water, then jtonr over whites of eggs lieaten stiflf. Set 
in pan of iee water and beat iintil thiek enoiigh to hold its 
shape. Tnrn into a inould lined with lady fingers, and 
ehill. Orange jiiiee inay be iised in plaee of wine, and the 
ereani served in orange baskets. 


Strawberry Bavarian Gream. 

Line a mould with large, fresh strawberrie8 cut in 
halves, fìll with Gharlotte Kiisse mixture. 


' Pineapple Bavarian Gream. 

hox gelatine or 1 ean grated pineapple. 

table.spoons gramilated cup sngar. 

gelatine. 1 tablespoon lemon jiiiee. 

enp eold water. Whip from .3 eiips eream. 

Soak gelatine in eold water. Ileat pineapple, atld siigar, 
leinon jiiiee, and soaked gelatine; ehiil in pan of iee water, 
Htirring eonstantly; when it begins to thieken, fold in whip 
from eream, inoiiid, and ehill. * 
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Royal Diplomatie Pndding. 

Plaee mould in pan of iee water and poiir in Wine Jelly 
II. one-half ind Jeep. When fìrin, eleeorate witli eandieil 
eherries and afTgeliea, proeeed as for Frnit Chartrense, 
filling the eentre with Charlotte Hnsse inixture or l'rnit 
Cream. 

Fruit Gream. 

Peel four bananas, mash, and rnb throiigh a sieve; add 
pnlp and juiee of two oranges, one tablespoon lemon jniee, 
one tablespoon sherry wine, two-thirds enp powdered 
sngar, and one antl one-fonrth tablespoons graniilated 
gelatine tlissolved in one-fonrth eiip boiling water. Cool 
in iee water, stirring‘eonstantly, and fold in whip from 
two eiips ereani. 
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eHAPTER XXVI. 

ICES. ICE CREAMS. AND OTHER FROZEN DESSERTS. 

I CES aiKÌ otlier frozen (ìislies eoniprise tlie inost popiilar 
■ (lesserts. Ilygienieally speakinj;, tliey eannot l»e 
reeoininended for tlie fiiial eoiirse of a (linner, as eold 
nnxtures rednee tlie teinperatiire of tlie stoinaeh, tlais re- 
tardiiif; di<;estion iintil the normal teinperatiire is again 
reaehed. Hiit how eoolin*;, refreshiiif;, and noiirishiní;, 
when properly taken, and of what inestiinable vahie in the 
siek r(X)in! 

Frozen dislies inelnde: — 

Htt/er 7ce, —friiit jiiiee sweetened, dilnted with water, • 
and frozen. 

Sherbet, — water iee to which is added a sniall (piantity 
of.dissolved gelatine or beaten whites of egj;s. 

Frappé, — water iee fnjzen to eonsisteney of iniish ; in 
freezing, eiiiial parts of salt and iee being iised to make it 
grannlar. 

Pnneh, — water iee to which is added spirit and spiee. 

Sorbet, —strietly speaking, frozen pnneh ; the name is 
often given to a water iee where several kinds of fniit are 
iised. 

Phihnìelphia lee Oream, — thin eream, sweetened, fla- 
vored, and frozen. 

Plain lee Cream, —eustard foiindation, thin oreain, and 
flavoring. 

Monsse, — heavy ereain, beaten until stilT, sweetencd, 
llavored, plaeed in a monld, paeked in equal parts salt and 
iee, and alIowed to stand three hoiirs; or whip from thin 
ereain inay be nsed folded into mi.xturc eontaining small 
(piantity of gelatine. 
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How to Freeze Desserts. 

The i>rejiKÌice of thinking a frozeii dessert <li(Iìciilt to 
prepjire ha.s long .sinee heen overeome. With iee ereain 
freezer, l,nrla|) bag, wootlen inallet or a.\e, small sanee- 
1)1111, sndìeient iee aml c<,arse r<K*k salt, the pr<X‘ess neither 
takes iimeh time nor patienee. Snow may be use<l instea<l 
of iee; if not reatlily acte<l on by salt, iM)iir in one ci>i) 
eohl water. (’riish iee tinely by plaeing in bag aml giviiig 
a few blows with mallet or broatl siile of axe; if there are 
any eoarse pieees, remove them. Plaee ean eontaining 
mixtnre to be frozen in w<M>tlen tnb, eover, antl atljnst top. 
Tnrn erank to make snre ean íìts in soeket. .Vllow three 
level measiires iee to one of salt, aml repeat iintil iee aml 
salt eoine to top of ean, paeking solitlly, nsing hamlle of 
mallet to foree it tlown. If only small qnantity is to be 
frozen, the iee an<l salt nee<l eome only little higher in the 
tnb than mi.vtnre to be frozen. These are foiiml the l>est 
proportions of iee aml salt to insnre smooth, (ine-graine<l 
eream, sherbet, <>r water iee, while e<iual partsof salt aml 
iee are use<l for freezing frapp^. If a larger proportion 
of salt is ns<*<l, mixtnre will freeze in shorter time aml be 
of grannlar eonsisteney, whieh is<lesirable only for frappé- 

1 he mivtnre inereases in bnlk <lnring freezing, .so the 
ean shonhl never be more than three-fonrths (ìlletl; by 
<>vercrowtling ean, eream will be matle eoarse grainetí. 
Tnrn the erank 8lowly aml steatlily to expose as largesnr- 
faee of mixtiire as possible to iee aml salt. After frozen 
to a mg^h, the eriink may be tnrnetl more rapitlly, athling 
more iee^ aml salt if neetletl; never <lraw o(f .salt water 
nntil mixtnre is frozen, iinless there is iK)ssil)ilitv of its 
getting into the ean, for sjilí water is what elTeets freez- 
ing; nntil iee melts, no ehange will take plaee. .Vfter 
freezing is aeeomplishetl, tlraw oflf water, remove tlasher, 
aml with spoon paek solitlly. Pnteork in opening of eover, 
then pnt on eover. Ke-paek freezer, nsing fonr measnres 
iee to one of salt. Plaee over top newspapers or pieee of 
earpet; when serving time eomes, remove ean, wii>e eare- 
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fiilly, anrt plaee in ve.ssel of eool wuter; let stanrt one min- 
nte, remove eover, anrt mn a knife aronnrt ert«íe of eream, 
invert ean on servin}r-<lisli, anrt frozen mixtnre wiU slip 
ont. Shonlrt tliere he any rtillk nlty, a eloth wrnn«r ont of 
hot water, passort over ean, will airt in removintí mixture. 

To liiiie a Moiild. 

Allow monlrt to stanrt ìn salt anrt iee nntil well ehillert. 
Heinove eover, pnt in mixtnre l.y siMmnfnls, anrt spreml 
with l.aek of spoon or a ease knife evenly three-fjnarters 
ineh thiek. 


To Mould Frozeii Mijctures. 

\Vhen frozen mixture.s are tt) l.e hriekert or monlrtert, avoirt 
freeziiì}? to«) hanl. l*aek mixture solirtly in monlrts anrt 
eover with hntterert paper, hntterert sirte np. Ilave moiilrts 
so well fillert that mixture is foreert rtown sirtes of monlrt 
vvhen eover is pressert rtown. Hepaek in salt anrt iee, 
nsin<r fonr parts iee to one j^art salt. If these ílireetions 
are earefnlly followe<l, one may ft'el no fearthatsalt vvater 
vvill enter eream, even thongh monlJs l)e iimiiersetl in salt 
water. 

Lemon lee. 

4 cup8 vvater. 2 cups .sngar. 

^ eiip leinon juice. 

.Make a syrnp hy ÌH.iling vvater anrt sngar twenty min- 
ntes; a<lrt lemon jniee; eool, strain, anrt freeze. See 
tlireftions for freezing, jiage 360. 

Orange lee. 

4 cup.s water. ^ eiip lemon jiiiee. 

- cup.s siigar. íìr.at«*rt rinrt anrt jniee of 

‘J eiips orange juice. tvvo oranges. 

.M,ake syrnp as for Lemon lee; a<I<l fmit jijiee anrt 
gratert riinl; c<m)1, strain, anrt freeze. 
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Pomegranate lee. 

Same as Orange lee, inade from blood oranges. 


Raspberry lee. 

4 enps water. '2 enps ra.spberry jniee. 

enps sngar. 2 tAblesjHKins lemon jiiiee. 

Make a Hynip as for Lemon lee, eool, add raspberries 
masbed, and squeezed throiigh donble eheese elotli, and 
lenion juice; strain and freeze. 


Strawberry lee. 

4 enps water. . 2 cups stravvberry jniee. 

1)^ enps .sngar. 1 table8i)oon lenion jniee. 

Prepare and freeze same as Haspl>erry lee. 

Gnrrant lee. 

4 cups water. eiips siigar. 

2 cu|)s enrrant juice. 

Prepare and freeze same as Raspberry lee. 


Raspberry and Currant lee. 

4 cup8 water. % eiip rasplverry jiiiee. 

1)^ enps sugar. cup8 enrrant jiiiee. 

Prepare and freeze same as Raspberry lee. 


Créme de Menthe lee. 

4 enps water. cup Crème de Menthe eordial. 

l cup siigar. Biiniett’s I>eaf fireen. 

Make a syrii]) as for Lemon lee, add eordial and eol- 
oring; strain amì freeze. 
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Cautou Sherbet. 

4 cup8 water. Ib. Canton ginger. ' 

1 cup sugar. ^ oraiige jiiiee. 

% cup leinon juice. 

Cnt ginger in sinall pieees, add water ainl sijgar, lioil 
■ fifteen iniimtes; add fmit jniee, eool, strain, and fi-eeze. 
lobe nsed in plaee of piineh at a eoiirse dinnei’. This 
(|uantity is enongh to sei^’^e twelve per-sons. 

Milk Sherbet. 

8ugar. 

Juice 3 lemons. 

Mix jmee amt siigar, stirring eonstantly while slowly 
adding niilk; if added too rapidly inixture will have a 
enrdled appearanee, which is iinsightlv, biit will not alTeet 
the (inality of sherbet; freeze and sene. 


4 eaps milk. 


Pineapple Frappá. 

2 cups water. 4 enps iee water. 

1 enp sugar. 1 ean grated pineapple or 

Jmee 3 leinons. 1 pineapple shred(le«Ì. 

Make a synip by Imiling water and siigar fifteen min- 
iites; add pineapple and lemon jiiiee; eool, strain, add 
lee water, and freeze to a innsh, iising equal parts iee and 
salt. Sen’e in frappé gla.sses. If fresli fruit is used, 
more sugar will be required. 


Sorbet. 


2 enps water. 

2 eiips siigar. 

1 ean grated pineapple or 
1 pineapple shredded. 

Prepare and freeze same as 

24 


cup.s orange juice. 
^ cup leinon jiiiee. 

1 quart Apollinaris. 

Pineapple Frappií. 
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Calé Frappé. 

\Vhite 1 egg. % cup ground eoffee. 

cup eold water. 1 cup.s boiling \vater. 

1 cup 8ugar. 

Beat whitc of egg sligiitly, a<l(l eold watcr, and inix 
witli eoíTee; tnrn into seaíded eoffee-pot, add boiling 
water, and boil one ininnte; plaee on baek of range ten 
ininntes; strain, add sngar, eool, and freeze as Pineapple 
Frappé. Serve in frapix* glasses, with whipped ereain, 
8weetened and flavored. 

eiam Frappé. 

20 elams. 'A cup eold water. 

\Vash elams thoroiighly, ehanging water several times; 
pnt in stewpan with eold water, eover elosely, and steam 
nntil shells oiien. Strain tlie liquor, eool, and freeze to 
a mush. 

Frozen Aprieots. 

1 ean aprieots. 1% enps 8ugar. 

\Vater. 

Drain aprieots, and eiit in sinalt pieees. To the syrnp 
add enongh water to make foiir enps, and eook with siigar 
five minntes; strain, add aprieots, eool, and freeze. 
Peaehes may be used instead of aprieots. To make a 
rieher dessert, add tlie whip from two eiips eream whcn 
frozen to a mush, and eontinne freezing. 

Pineapple Gream. 

2 eiips water. 1 ean grated pineapple. 

1 cup sugar. 2 eiiyis eream. 

Make synip by boiling sngar and water fifteen minntes ; 
strain, c(X)l, add pineapple, and freeze to a mnsh. Fold 
in whip from eream; let stand thirty minntes before 
sersing. 
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Gaidinal Puuch. 

4 cups water. cup lemon juice. 

2 eiips 8Ugar. >4 cup bramly. 

% cup oraiige juice. cup e’iiraijoa. 

cup tea infusion. 

Make syrnp as for Lera(jn lee, add friiit jiiiee and tea, 
freeze to a mush; add strong liquor8 and coutiuue freez- 
ing. Serve in frappé glasses. 

Punch Hollandaise. 

4 cup8 water. Rind one lenion. 

Ij^ cups 8ugar. 1 ean grated pineapple. 

^ cup lemon juice. cup brandy. 

2 tablespoons gin. 

Cook siigar, water, and leinon rind fifteen minntes, add 
lemon juice and pineapple, eool, strain, freeze to a mnsh, 
add strong liquor8, and eontinne freezing. 


Vietoria Punch. 


. 33 ^ cups water. 

2 cups 8ugar. 

cup leinon juice. 

3^ cup orange juice. 

Prepare same as Carflinal 
to remove orange rind. 


Grated rind two oranges. 

1 cup angeliea wine. 
l cup eider. 

13 ^ tablespoons gin. 

Pnneh; strain before freezing, 


London Sherbet. 


2 cup8 siigar. 

2 cup8 water. 

3^ cup 8eeded aud finely cut 
raisins. 

^ cup orange juice. 


3 tablespoona lemon juice. 
1 cup fruit 8yrup. 

3^ grated nutmeg. 

3^ cup port wine. 

Whítea 3 eggs. 


Make syrnp by boiling water and sngar ten minntes; 
ponr over raisins, eool, and add fruit syrnp and nntmeg; 
freeze to a imish, then add wine and white.8 of eggs beaten 
stiff, and eontinne freezing. Ser\'e in glasses. Frnit 
8yrup may be used which has been left from eanneil 
peaehes, pears, or strawberries. 
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Romau Puuch. 

4 cup8 water. . cup orange juice. 

2 cups 8Ugar. cup tea iiilasion. 

>2 cup leiiion jiiiee. % cup riiin. 

Prepare and freeze saine as Cardinal Pnneh. 


Vanilla lee Gream I. (Philadelpbia). 

1 quart tlun ereain. cup 8Ugar. 

1)4 tablespoons vanilla. 

Mix ingredients, and freeze. 


Vanilla lee Gream II. 

2 eiips sealded niilk. 1 egg. 

1 taldespoon ttour. )4 teaspoon salt. 

1 cup 8ugar. 1 quart thin eream. 

2 tablespoons vanilla. 

Mix floiir, siigar, and salt, add egg slightly beaten, and 
inilk gradnally; eook over hot water twenty minntes, 
stirring eonstantly at first; shonld enstard have enrdled 
appearanee, it will disappear in freezing. hen eool, add 
ereain and flavoring; strain and freeze. 

Vanilla lee Gream Croquettea. 

Shape Vanilla lee Gream in individiial monlds, roll in 
maearoon dnst made by ponnding and sifting dry 
maoaroons. 

ehoeolate lee Cream I. 

1 quart thin eroam. 1 >4 8quares Baker’s ehoeolate or 

1 enp sugar. )í cup prepared eoeoa. 

Few grains .salt. 1 tablespoon vanilla. 

Melt ehoeolate and dilnte with hot water to ponr easily, 
add to eream; then add siigar, salt, and flavoring, and 
freeze. 
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Ghoeolate lee Cream II. 

U8e reeipe for Vanilla lee C’ream II. Melt two 8quares 
liaker s ehoeolate, aml poiir hot custaril blowly ou ehoeo- 
late; theu eool before ai.kliug ereain. 

% 

Strawberry lee Gream. 

pitiis thin eream. eiips siigar. 

2 boxe8 8trawberries. 2 cup.s milk. 

l>g tablespoons arrowroot. 

Wash aiul hnll Iterríes, sprinkle with siigar, let stand 
one honr, niash, and rub throiigh strainer. Seald one and 
one-half enps milk; dilnte arrowro<ít with remaining 
rnilk, a<ld to hot milk, and eook ten miimtes in donble 
iMiiIer; eool, add eream, freeze to a nmsh, add fruit, 
and íìnish freezing. 

Pineapple lee Gream 

3 pints eream. ^ cup 8ugar. 

1 ean grated pineapple. 

Add pineapple to eream, let stand thirt}’ miniites; 
strain, add sngar, and freeze. 


CoBee lee Gream. 

1 quart eream. cup8 sngar. 

eiips mllk. ^ teaspoon salt. 

K c»P MtKiha eoffee. VoIk.s 4 eggs. 

Seald milk with eoffee, add one cup siigar; mix egg 
yolks slightly beaten with one-foiirth enp sngar, and salt; 
eombine mixtures, eook over hot wat€r iintil thiekened, 
adíl one eup eream, and let stand on baek of range twenty- 
five minntes; eool, add remaining eream, and .strain 
throngh donble eheese eloth; freeze. G’offee lee C’ream 
may be serveil with Marasehino eherries. 
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Garamel lee Cream. 

1 quart eream. 1 

2 cuiw inilk. 1 tablespoon flonr. 

IK sugar. M teaspoon salt. 

1)^ tablesiX)on8 vaniila. 

Prepare saine as Vanilla lee Creain II., iising one-lialf 
sngar in eustanl; reniaiiiing half earainelize, ainl a<l(l 
sb^ly to hot enstard. See Caramclization of Sugar, 
píq;e 505. 


Burnt Almond lee Gream. 

It is made same as Garainel lee Cream, with the 
addition of one cup finely ehopped blanehed .almonds. 


Brown Bread lee Gream. 

3 pints eream. % cup sugar. 

1)^ cup8 dried brown teaíipoon salt. 

bread emmbs. 

Soak ernmbs in one quart eream, let stand fifteen 
miimtes, riib throngh sieve, add sugar, salt, and remain- 
ing eream ; then freeze. 

Bi8que lee Gream. 

Make enstanl as for Vanilla lee Cream II., add one 
(iuart eream, one tablespoon v’anilla, and one cup hiekory 
mit or English walnut meat finely ehopptal. * 


Maearoon lee Gream. 

1 quart eream. % cup sngar. 

1 cup maearoons. 1 tablespoon vanilla. 

Dry, pound, and mea.sure maearoons; add to eream, 
sno^ar, and vanilla, then freeze. 
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Banana lee Cream. 

1 quart ereani. tablespoons lemon jiiiee. 

4 bananas. 1 eiip sugar. 

Remove skins, aml riib bnnnna.s through a sieve; nfhl 
remaining ingredients; then freeze. 

Ginger lee Cream. 

To reeipe for Vanilla lee Creani II., iising one-half 
quantity vanilla, add one-half enp Canton ginger eut 
in sinall pieees, three tablespoons ginger syrnp, and two 
tablesiioons wine; then freeze. 

Pistaehio lee Cream. 

Prepare as VaniIIa lee Cream lí., using for flavoring 
one tablesiKion vanilla and one teasiioon almond extract; 
eolor with lìnrnett’s Leaf Green. 

Pistaehio BiBque. 

To Pistaehio lee Cream add one-half cup eaeh of 
poimded maearoons, ehopped almonds and peannts. 
Mould, and ser\'e with or without Claret Sauce. 

Neapolitan or Harlequin lee Cream. 

rwo kinds of iee eream and an iee monlded in a 
briek. 


Baked Alaska. 

Whites 6 eggs. 2 quart briek of iee ereain. 

fi tablespoons powdered sugar. Thin sheet sponge eake. 

Make meringne of eggs and sngar as in Meringne I., 
eover a boanl with white paper, lay on siKinge eake, turn 
iee eream on eake (which shonld extend one-half ineh 
beyond eream), eover wit!i meringne, and spread smoothly. 
Plaee on oven grate and brown quickly in hot oven. 
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Tlie board, paper, eake, and nn'fringiie are iHK)r eondnetors 
of heat, and prevent tlie eream from melting. Slip from 
pai)er on iee eream platter. 


Pnddìng Glaeé. 


2 eiips niilk. 

% eiip raisins. 

1 enp sngar. 

1 egg. 

1 tablespoon flonr. 


3 tablespoons ^vine. 


^ tea.siK)on salt. 

1 quart thin eream. 
cup alnionds. 
cup eandied pineapple. 
cup e’anton ginger. 


Seald raisins in milk fifteen mimites, strain, make 
enstard of milk, egg, siigar, floiir, and salt; strain, eool, 
add pineapple, ginger cut in small pieees, nuts finely 
ehopped, wine, and eream; then freeze. The raisins 
8hould be riiised and saved for a pndding. 


Frozen Piidding I. 

c«ps milk. 2 eggs. 

1 cup siigar. 1 cup heavy eream. 

)^ teasiK)onful salt. )^ cup rum. 

1 cup eandied frnit. eherries, pineapples, pears, and aprieots. 

Cut fruit in pieees, and soak several hoiirs in brandy to 
eover, whieh prevents friiit freezing; make enstard of 
first four ingredients; strain, eool, add eream and rum, 
then freeze. Fill a briek moiild with alternate layers of 
the eream and fniit; paek in salt and iee and let staud 
two hoiirs. 

Frozen Pudding II. 

1 quart eream. )^ enp nim. 

^ cup sngar. 1 cup eandied fruit. 

8 lady fingers. 

Cut fruit in pieees, and soak several hours in brandy to 
eover. Mix eream, sngar, and rum, then freeze. Line a 
two quart melon mouldwith lady fingers, ernst side down; 
tìll with alternate layers of the eream and fniit, eover, 
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pjiek in salt and iee, aiid let stand two hoiirs. Brandied 
peaebes ent in pieees, witli sonie of tlieir syriip added, 
jíreatly iinprove tlie pndding. 



Frozeii Piidding. 

Delmonieo lee Gream with Angel Food. 

2 eiips inilk. teaspoon salt. 

^ cup siigar. 2)^ eiifis thin eream. 

Yolks 7 eggs. 1 tablespoon vanilla. 

1 teaspoon leinon. 

Make enstard of milk, sngar, eggs, and salt; eool, 
strain, and Havor; whip ereain, remove whip; there shonld 
be two quart.s; add to custard, and freeze. Serve plain 
or with Angel Food. 

Angel Food. 

Wlntes .3 eggs. 1 quart eream whip. 

cup ix)wdered sugar. 1teaspoons vanilla. 

Beat eggs iintil stiflf, fold in sugar, eream whip, and 
tlavoring; line a moiild with Delmonieo lee C'ream, fill 
with the mixture, eover, paek in salt and iee, and let 
stand two hours. 

Snltana Roll with Glaret Sanee. 

láne one-poiind ltaking-powder l)oxes with IMstaehio 
lee (’reani; sprinkle with snltana raisins which have 
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been soaked one hour in brand}’; fiH eentres wilh \ anilla 
Jee Cream or whippcd eream, sweetened, und tlavored witli 
vanilla; eover with i»Ì9tachio lee Cream; paek iu salt and 
iee, and let stand one and one-half honrs. 


eiaret Sauce. 

1 cup sugar. M cup water. 

cup elaret. 

IJoil sugar and water eight minates ; eool slightly, aiul 
add elaret. 

Café Parfait. 


1 cup milk. teaspooii salt. 

cup Moeha eofFee. 1 cup 9ugar. 

Yolks 3 eggs. 3 cui>8 thin eream. 

Seald milk with eoflfee, and add one-half tlie sngar; 
without straining, use this mixturc for making enstanì, 
with eggs, salt, and remaiiiing siigar; add one eiip eream 
aiid let stand thirty minotes; eooi, straiii throngh doul>le 
eheese eloth, add remainiiig eream, and freeze. Line a 
moiild, fill with Italian Meringne, eover, paek in salt aiid 
iee, and let stand three houi*s. 


Italian Meringne. 

cup 8ugar. M hites 3 eggs. 

^ cup water. 1 cup thin ei-eam. 

1 tahlespoon gelatine or ^ tahlespoon vanilla. 

^ tea.8poon graimlated gelatine. 

Make syriip byhoiling siigar andwatcr; i^mr 8lowly ou 
beaten w’hite 9 of eggs, aiid eontinne beating. l*laee iii 
paii of iee water, aiid heat iintil eold; dissolve gelatine 
in small quautitv l^oiliiig water; strain iiito mixture; whip 
ereain, fold in whip, aiid flavor. 

Bombe Olaeée. 

Line a mould with sherbet or water iee; fill with iee 
eream or thin diarlotte Kiisse mixture; eover, paek iii 
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Siilt niul lee, nii<l let stniKl two bour8. inoiild mny lio 
lined with iee erenm. l‘ome};rnnnte lee nnd \’nnilln or 
Maenroon lee Cream mnke n gooil eombination. 

NeBselrode Piidding. 

3 cu|i8 inilk. tea.spoon salt. 

eaps .sugar. 1 pint thin eream. 

\olks 5 eggs. cup pineapple 8jTup. 

cup.s prepared Freneh ehestnnte. 

Mnke eiistard of first foiir ingredients, strnin, eool; 
aildeream, pineapple syriip, and ehestnnts; then freeze. 

I <> prepnre ehestimts, shell, eook in boiling w'ater iintil 
soft, nnd foree through a strainer. Line a two-qunrt 
melon moiild with pnrt of mixture; to remainder add one- 
hnlf eup eandied fruit eut in small pieees, one-quarter 
enp snltnnn rnisins, nnd eight ehestnnts broken in pieees, 
first soaked .several honrs in Marasehino .syriip. Fill 
inoiild, eover, paek in salt and iee, and let stanil tw'o 
hours. Setw'e with whippcd eream, sweeteued and 
llavored with Marasehino syrnp. 

Strawberry Mousse. 

1 quart thin eream. ^ box gelatine (seant) or 

1 box 8trawberries. 1*^ tablespoons graimlated gelatine. 

1 cup sugar 2 tablespoons eold water. 

3 table.spoons hot water. 

Wnsh and hiill lierries, sprinkle with sngar, anil let 
stanil one hoiir; mash, and riib throngh a fine sieve; adil 
gelatine soakeil in eold nnd dissolveil in lioiling water. 
Set in pan of iee water and stir iintil it begins to thiekeii; 
then fold in whip from oream, put in moiild, eover, paek 
in salt an<l iee, nnd let stanil foiir hours. líaspberries 
may be nsetl in plaee of 8trawberries. 

Ooffee MouBse. 

.Make same as Strawberry Mousse, using one cup boiled 
eofTee in plaee of friiit jiiiee. 
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Mou8Be Marron. 

1 quart vanilla iee ereain. 1 teaspoon graimlated gelatine. 

}4 cup sugar. l>á cups prepared F reneli ehestmits. 

cup water. 1 plut eream. 

NVliitea two eggs. % tablespoon vanilla. 

Cook sugar and water five ininua*s, pour on to Ijeaten 
wliiU‘s of egga; dissolve gelatine in one and one-half 
taìiiespoons boiling water, and a«ld to first nii.vtnre. Set 
in a pan of iee water, and stir until eold ; adil ehestmits, 
and fold in whip froni eream and vanilla. J.me a moiild 
witli iee eream, and fill witli mixture; eover, paek in salt 
aml iee, and let stand three honrs. 

eardinal Monsse, with leed Madeira Sauce. 

Line a mould with Pomegranate lee; fill with Italian 
Meringiie made of tliree-fonrtlis cup siigar, one-tliird cui) 
hot water, white8 two eggs, and one and one-half tea- 
spoons grannlated gelatine dissolveil in two tablespoons 
boiling water. IJeat mitil eold, and fold in whip froin 
two eiips eream ; fiavor with one teasiioon vanilla, co\ er, 
paek in salt and iee, and let stand three hoiirs. 

leed Madeira Sauce. 

eiip orange juice. % eiip siigar. 

2 tablesjx>ons leinon jiiiee. 1 enp boiling water. 

}4 eiip Madeira wine. White8 2 eggs. 

Freeze friiit jniee and wMne; l)oil siigar and water, ponr 
on slowly to beaten white8 of eggs, set in a pan of salted 
iee water, and stir iintil eold .\d<l to frozen mixture. 

Demi-glaeá aux Praises. 

Line a briek monld with Vanilla Tee Cream, put in layer 
of L;uly Fingers, and fill the eentre with preserved straw- 
berries or large fresh friiit cut in halves; co\er \\ith lee 
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eream, paek in salt and iee, and let stand one hour. For 
iee ereain, inake enstard of two and one-half eiips milk, 
yolks four eggs, one cup sugar, and one-fourtli teasix>on 
salt; strain, eool, add one cup heavy eream and one 
tablespoon vanilla; then freeze. 
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eiIAPTER XXVn. 


PASTRY. 



ASTRY eannot be easily eselnded from the menn of 


the New Enjilander. Who ean dream of a Thanks- 
giving dinner without a pie! The last deeade has done 
miieh to remove pies from the daily bill of fare, and in 
their plaee are foiind delieate pnddings and seasonable 


fruits. 


If pastry is to be served, have it of the best, — light, 
flaky, and tender. 

To pastry Ijelongs, Ist, Pnff Paste; 2d, Plain Paste. 

Piiff paste, which to inany seems so diffienlt of prepa- 
ration, is rarely attempted by any except professionals. 
As a matter of faet, one who has never liandled a rolling 
pin is less liable to fail, nnder the gnidanee of a good 
teaeher, than an old e<M>k, who finds it dillìenlt to over- 
eome the ba<I habit of nsing too inneh f<ìrce in rolling. 

It is neeessary to work rapidly an<l with a light toiieh. * 
A eold room is of great advantage. 

For making pastry, pastry flonr and the best shorten- 
ings, thoronghly ehilled, are essential. Its lightness de- 
pends on the amoiint of air enelosed and expansion of 
that air in baking. The flakiness depends iipon kind and 
amonnt of shortening nsed. Lard makes more ten<ler 
ernst than biitter, but laeks flavor which bntter gives. 
Piiff paste is iisiially shortened with biitter, thongh some 
ehefs prefer l>eef siiet. Eggs and iee were formerly iised, 
but are not essentials. 

Hiitter shoiild be wa8hed if i>astry is to be of the best, 
so as to remove salt and biittermilk, thiis niaking it of a 
waxy eonsisteney, easy to handle. 


l’ASTRY. 


883 


Rales for Wa8liing Bntter. Seald and ehill an earthen 
l»o\vl. Ileat palins of liandH in liot \vater, and ehill in 
eold waU‘r. I5y folloivinj!; these direetions, laitter will 
not adhere to bowl nor hands. Wash bntter in bowl by 
síineezing with hands nntil soft and waxy, plaeing bowl 
nnder a cold-water faiieet and allowin«; water to ruu. A 
sniall ainoiint of biitter inay be washed by using a woo<.ìen 
spoon in plaee of the hands. 

For rolliiig paste, use a smooth womlen board, and 
wooden rolling-pin with handles. 

I’nfT paste shonld be used for vol-au-vents, patties, 
rissoles, bonehées, eheese straw8, tarts, ete. It may be 
nsed for rims and iipper eriists of pies, bnt never for 
lower ernsts. Plain paste may be used where pastr^’ is 
needed, except for vol-aii-vents and patties. 



Puff Paste. 

1 pound butter. 1 pound pastry flour. 

Cold water. 

Wash the bntter, pat and fold iintil no water flies. 
Reserve two taìtlespoons of biitter, and shape reinainder 
into n oirenlar pieoe one-half inoh thiek, and piit on 
lloiired lioard. Work two tablospoons of biittor into 
floiir with the tips of tìngers of the right iiand. Moisten 
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to a (loiigh with eolil watcr, tiini on slightly lloiiretl l)oar(l, 
and knead one ininnte. Gover with towel, and let stand 
five inimites. 

Pat and roll one-foiirth ineh thiek, keeping paste a 
little wider than long, and eorners square. If this ean- 
not be aeeoinplished with rolling-pin, draw into shape 
with fingers. Plaee bntter on eentre of lower half of 
paste. Gover bntter by folding npper half of paste 
over it. l^ress edges finnly to enelose as inneh air as 
|X)ssible. 

Fold right side of paste over enelosed bntter, the left 
side nnder enelosed bntter. Tnrn paste half-way ronnd, 
eover, and let stand five minntes. Pat and roll one- 
fonrth ineh thiek, having paste longer than wide, lift- 
ing often to prevent paste froni stieking, and dredging 
board slightly with flonr when neeessary. Fold from ends 
towards eentre, making three layers. Gover, and let stand 
five mimites. Kepeat twice, tiirning paste half-way roiind 
eaeh time before rolling. After fonrth rolling, fold from 
ends to eentre, and donble, making fonr layers. Pnt in 
eold plaee to ehill; if ontside temi^eratnre is not snllì- 
eiently eold, fold paste in a towel, pnt in a dripping-pan, 
and plaee between dripping pans of ernshed iee. If paste 
is to be kept for several days, wrap in a napkin, pnt in 
tin pail and eover tightly, then pnt in eold plaee; if in 
iee box, do not allow pail to eome in direet eontaet with 
i(x;. 

To Bake Puff Paste. , 

Baking of i)uff paste requires as mneh eare and jndg- 
ment as making. After shaping, ehill thoroiighly before 
baking. Pnff paste refpnres hot oven, greatest heat eom- 
ing from the l)ottom, that the paste may properly rise. 
While rising it is often neeessary to deerease the heat by 
lifting eovers or opening the eheek to stove. Inrn fre- 
(piently that it may rise evenly. When it has risen its fnll 
height, slip a pan iinder the sheet on whieh paste is baking 
to prevent bnrning on the bottom. Pnff paste shonld be 
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l>ake<l on u tin slieet covere<l with a <loiible thiekness of 
bro\vii paper, or <lrippiii^-paii may be use<l, linetì with 
brown paper. The teinperatiire for baking of patties 
Bhoiihl be aboiit the same as for raise<l biscuit; vol-aii- 
vents reepiire less heat, an<l are eovered for first half-hoiir 
to prevent seorehing on top. 

Patty Shells. 

Holl pnfif paste one-quarter inoh thiek, shape with a patty 
eiitter, first <li|)ped in tlonr; remove eentres from one-half 
the roniHls with smaller entter. lìriish over with eohl 
water the larger pieees near the etlge, and íit on rings, 
pressing lightly. Plaee in towel between pans of ernshtMl 
iee, an<l ehill until paste is Ktifìf; if eohl weather, ehill oiit 
of <hx>rK. Plaee on iron or tin Kheet eovere<l with brown 
paper, an<l bake twenty-five miniites in hot oven. The 
shells shoiihl rise their fnll height anil begin to br<)wn in 
tw'elve to fifteen minntes; eontiinie browning, an<l fìnish 
baking in twcnty-five minntes. Pieees ent from eentre of 
rings of patties may be bake<l an<I used for patty eovers, 
or piit together, r<)IIe<l, aml eut for un<lers. 'rìimmings 
from piifif paste shoiihl be earefiilly laid on top of eaeh 
other, patted, and rolleil oiit. 

Vol-au-vent8. 

0 

Roll pnfìf paste one-thinl ineh thiek, mark an oval on 
paste with cutter or monhl, and ent ont with sharp knife, 
fìrst dippe<l in flonr. Hrn.sh over near the e<lge with eohl 
water, pnt on a rim three-fonrths ineh wi<le, pre.ss lightly, 
ehill, an<l bake. Vol-an-vents re<jnire for baking fortv- 
five minntes to one honr. Dnring the first half-hoiir thèy 
Bhonhì be eovere<l, watche<l earefnlly, • an<l fre^pientlv 
tiirned. The paste ent from eentre of rim shonhl be rolleìl 
one-qnarter ineh thiek, shape<l same size as before rolling, 
ehilled, baked, an<I nse<l for eover to the Vol-aii-vent. 
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Plain Paate. 

cups flonr. H e^p biitter. 

cup lard. .H tea.s|H>on salt. 

Cold water. 

Wash butter, p.at, and forni in eirenlar pieee. Add salt 
to flour, and work in lard witli tips of fln<íers or ea.se knife. 
.Moisten to dongh with eold water; iee water is not an 
es.sential, but is desirable in snnnner. Toss on board 
dredged sparingly with floiir, pat, and roll oiit; fold in 
biitter as for pnff paste, pat, and roll ont. b'old so as to 
inake three laj’ers, tnrn half-way ronnd, pat, and roll out; 
repeat. 'l'he pastry inay be nsed atonee; if not, fold in 
chee.se eloth, pnt in eovered tin, and keep in eold plaee, 
bnt never in direet eontaet with iee. Plain paste re<iuires' 
u mo<lerate oven. This is snperior paste and (iniekly 
mmle. 

Quick Paste. 

IH eops floiir. H c'*P eottolene or eoeoamit 

H teaspoon sidt. - bntter. 

Col(l water. 

Mix salt with floiir, ent in shorteniiig with knife. .Moisten 
to dongh with eold water. Toss on floiirtsl board, pat, 
roll ont, and roll up like a jelly roll. Tse one-third enp of 
shortening if a rieher paste is desired. 

Paste with Lard. 

IH enps flonr. H enp lard. 

teíus|K)on salt. (’old water. 

Mix salt with floiir. Reserve one and one-foin-th tnble- 
8i>oons líird, work in remainder to flonr, nsing tips of lìn- 
gers or a ease knife. Moi.sten to a dongh with water. 
Toss on a lloiired lioard. pat, and roll oiit. Spread with 
one tablespoon reserved lard, dredge with flonr, roll up 
like a jelly roll, pat, and roll ont; again roll up. Cnt 
from the end of roll a pieee large enongh to line a pie plate. 
Pat and roll ont, keeping the pa.ste as eirenlar in forin as 
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possible. Witli eare and experieuce there need be no 
trinnnings. Worke<l-()ver pastry is never as satisfaetor}'. 
The reinaining one-fonrth tabIespíM)n lard is nsed to dot 
over npper ernst of pie jnst before sending to oven; this 
givos the pie a Hakv appearanee. lee water has a similar 
efifeet. If inilk is briished over the pie it has a glazed ap- 
pearanee. This quantity of paste will make one pie with 
two ernsts and a few pnfts, or two pies with one ernst 
where the rim is bnilt np and tlnted. 
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eiIAn'EH XXVIII. 


PIES. 


P ASTE for pies slu>ul<l lu‘ oiie-fonrtli ineli tliiek and 
rolled ív little larjíer than the plate to allow forshrink- 
in<;. In dividinj; paste for pies, allovv inore for npper than 
nialer ernsts. Alvvays perforate npper ernsts that steain 
inay eseape. Some make a desi<;n, others pieree vvith a 

lar<;e foik. 

Flat rims for pies shoiild be ent in strips three-fonrths 
ineh wi<le. llmler ernsts shonhl be brnshe<l vvith eohl 
\vater before pnttinj; on rims, aml rims slightly fnlh*<l, 
othervvise they \vill shrink frome<lí;eof plate. The pastry- 
jafij^er, a simple <leviee for enttin^r paste, makes rims with 

llnte<l e<lges. 

Pies revpiirin}; two ernsts sometimes have a rim betvveen 
the ernsts. 'riiis is inostly eonfine<l to minee ines, \vhere 
there is little <lan«;er of jniee eseapinj;. Sometimes a rim 
is plaee<l over npiH>r <^rnst. Where two pieees of paste 
are pnt to»;ether, the imder pieee slionhl ahvays be brnslasl 
\vith eohl \vater, the npper pieee plaee<l over, aml the t\v<> 
presse<l li};htly U)};ether; othervvise they will separate dnr- 

in}; bakiii};. ^ 

When jniey frnit is nsed for fillin}; pies, some of the 

jniees are apt to eseape <lnrin}; bakiii};. As a pn‘eantion, 
’biial \vith a .strip of eotton eloth \vrnn}; ont <>f eohl \vat*‘r 
aml ent one ineh \vi<le aml loii}; enon};h U> eneirele the 
plate. S<,nash, pnmpkin, aml enstanl pies are mneh less 
eare dnriii}; bakin*; \vhen bonml. here eooked frnits are 
use<l for fillini;, it is <lesirable to bake ernsts separately. 
This is best aee<)mplislie<l by eoveriii}; an inverte<l tleep 
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P’k’ platt' witli pasto aiid hakiiig foi iiiiilt'r eriist. Priek 
witli a fork beforo hakiiig. Slip froiii platf aiid lill. Kor 
iipper eriists, roll a pieet* of pastt* a little larger tliaii tlit* 
pie jilate, iiriek, aiid bake oii a tiii slieet. 

Kor bakiiig pie.s, perforated tiii plates are iiseil. 'l'liey 
iiiay be boiiglit sliallo\v ortleep. Hy tlie iise of siieli plates 
tlie iiiider eriist is \vell eooketl. Kastry slioiild be tlior- 
oiiglily baked aiid \vell bro\viied. Pies reipiire froni tliirty- 
(ìve to forty-tive miiintes for bakiiig. Never grea.se a pie 
jila'te; goiMl pastry greases its o\vii tiii. Slip pies, \vlieii 
sliglitly eooletl, to eartlieii plates. 

Apple Pie I. 

1 or ó 8our apple.s. teasiK)()ii salt. 

>3 eiip Miigar. 1 tea.spooii bntter. 

^4 teas|)ooii grated iiiitiiieg. 1 tea.s|HM>ii lemon jui(». 

Fe\v gratiiigs ieiiioii riiid. 

làne ]>ie ))late \vitli paste. Kare, eore, and eiit tlie 
apples iiito eiglitlis, piit ro\v aroiiiid plate one-lialf iiieli 
froni edge, aiid \vork to\vards eeiitre iiiitil plateis eovered; 
tlien pile oii reiiiaiiider, ,Mi.\ sngar, niitiiieg, salt,'leiiioii 
jniee, aiid grated riiid, aiid spriiikle over apjiles. Dot 
over \vitli biitter. Wet edges of iiiider ern.st, eover \vitli 
npper enist, aiid |)re.ss edges togetlier. 

Ibike forty to forty-five iniiintes in nioderate oveii. A 
very g(M)d pie niay Ikí inade Avithoiit bntter, leinon jniee 
aiid grated riiid. C'innainon niay Ih* snbstitnti'd for iint- 
ineg. Kvajiorated a])ple.s inay be nsed in jilaee of fresli 
frnit. If iised, they slnjnld be soaked over night in eold 
\vater. 

Apple Pie II. 

Kse sanie ingredients ns for .Vjijile Pie I. Plaee in 
sinall eartheii bakiiig-dish and add hot \vater to jirevent 
ajiples froin bnrning. C’over elosely and liakethree hoiirs 
in very .slo\v oven, \\iien a])])les \vilì be a dark red eolor. 
Hro\vn sngar niay be nsed in.stead of \\ hite siigar, a little 
niore being ivipiired. ('ool, and bake lH*t\veen t\vo ernsts. 


300 


liOSTON eOOKlNOSeHOOL L’OOK liOOK. 


Blaekberry Pie. 

Piek over and wash one and one-lialf herries. Stc>v 
nntil Hoft vvitli enoiigh water to prevent hnrninjí. Athl 
Hnjíar to taste aiul one-eijíhth teaspoon salt. Line plate 
with i>aste. pnt on a riia, (ìll witli herries (which have heen 
eooled); arranjie six strips pa.stry aeross the top, eiit saine 
width as riin; pnt on an npper riin. IJake thirty ininntes 
in inoilerate oven. 

Blneberry Pie. 

eiips iKíi ries. /2 euj» siij^ar. 

Flonr. >8 •‘•asjìoon .salt. 

Line a tleep plati* witli Plain Pasks fìll with lierries 
slightly dredjíed with Honr; siirinkle with siifíar and salt, 
eover, and hake forty-tìve to tìfty ininntes iii a nioilerate 
oven. For sweeteninjí, soine i>refer t<J nse one-tliird 
inolasses, the remaiiiinji two-thirds to he snjíar. Six 
^reen orapes (froni whieh seísls have heen reinovetl) ent in 
sinall pieees iniieli iinprove the tìavor, partienlarly where 
hnekleherries are iistHl in plaee of hlneherries. 

Granberry Pie. 

1cui >3 cranI>errio8. ^ eiip wat«r. 

eiip siiyar. 

• Pnt injiredieiits in saneepan in order jíiven, and eook 
teii ininntes; eool, aiid hake in one ernst, with a riin, antl 
strips aeross the top, 

Currant Pie. 

1 enp currant.s. cup floiir. 

1 eiip 8ugar. - eiíK yolk.s. 

2 tahlespoons water. 

Mix tlonr and snjiar, add yolks of ejríís slightly heaten 
and dilnted with water. Wash enrrants, drain, reinove 
steins, then measnre; add to tìrst inixture and hake in 
one ernst; e(K>I, and eoverwith Meringne 1. C’(K)k in sIow 
oven nntil delieately hrowned. 
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Cream Pie. 

H:ike three enists on .separate pie plate.s. Put together 
with (’reain Fillinjr and dnst over with p<)wdered siigar. 
If aIIowed to stand after lilling for any len^th of tiine, the 
pa.stry will soften. 

Custard Pie. 

“ ^ teasi)oon salt. 

tahlesi^oons siigar. cui).s inilk. 

Few grating.s mitni<‘g. 

Heat eggs slightly, a<l<l su«r}ir, salt, ;uid inilk. Line plate 
with pa.ste, and hnihl up a (liittMl rim. Strain in the inix- 
tiire an<l sprinkle with few gratings niitineg. H:ike in 
<liiiek oven at first to set rim, deerea.se the heat afterward.s, 
as egg and niilk in eomhination need to be eooked at Iow 
teniperatiire. 

Date Pie. 

2 iJiiIk, o 

lH)un<l 8Ugar <lates. teaspooii salt. 

Few gratiiigs niitiiieg. 

C<M)k <late.s with inilk twenty miniites in top of d<)uhle 
hoiler. Strain aml riib throiigh sieve, then add eggs and 
s:ilt. Hake same as G'iistard Pie. 


liemon Pie I. 


eiip chopiie<l apple. ^ cup rolle<l eominon eraekers. 

1 eiip sugar. 2 taiiÌesiKion.s lemon jniee. 

1 l>eateii egg. íìrate<l rind 1 lemon. 

1 tea.siK)on melted hiitter. 

Mix ingredients in order given and bake with tw<) 
eriists. 


Lemon Pie II. 

X eiip siig^ar. 2 egg yolks. 

>4 eiip hoiliiig water. d tahle.siioons lemon juice. 

3 table.spoons eorn-stareh. firated rind 1 lemon. 

1 teasiioon hiitter. 

Mix {•orn-stareh and siigar, a<l<l boiling water, stirring 
(•onstantly. C(M)k tw<) mimites, a<ld biitter, egg yolks, 
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siiul rind and jiiiet* of l(*nu)n. Line plate >vitli pa.ste saine 
sis for eiistard l‘ie. Tmn in mixtnre wlneh lias heen 
eooled, and hake imtil psistry is well browned. ('ool 
Hlightly and eover with Meringne 1.; then retnrn to oven 
and hake meringne. 


Lemon Pie III. 

•j eggrt. 1 lemoa. 

0 tablespoons sngar. 1^4 eaps milk. 

Kew grsvins salt. 1 eiip ix)wdered siigar. 

Hesit yolks of eggs slightly, add sngar, sall, grated rind 
of lemon, and milk. làne plate with paste as for Ciistsird 
Pie. Poiir in mixtiire. Hake in modersite oven imtil set. 
Hemove, eool slightly, and eover with .Meringne III. 



Lviiion l’ie IV. 


Lemon Pie IV. 

3 eggs. K enp lemon jniee. 

% eiip .sngar. (írsited rind leinon. 

2 tsiblesiioons water. 

Besit eggs slightly, add siigar, lemon jniee, grated riml, 
and water. Bake in one ernst. Cm)l slightly, eover -vvith 
Meriimne II., then retnrn to oven aml hsike meringiie. 
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Miiiee Pies. 


^Minee pies shonld be aiways liaked with two ernsts. 
For 'l'hankKgivinji and ('hristmas pies, PnfT Paste is often 
nsed for rims and u|)|)er ernsts. 


Miiiee Pie Meat. 


4 Ihs. ipaii l)eef. 

'2 llm. b«*ef siiet. 
Haldwiit apples. 

3 (lainees. 

3 Ib.s. .siigar. 

:i eiips iiiolas.ses. 

2 (piavts eider. 

4 Ibs. raisins seeded 

and eiit in pieees. 


3 Ibs. eiirrants. 

Ib. finely eiit eitron. 

1 quart eooking brandy. 

1 tablespoon einnainon and niaee. 

1 table.sjKioii powdered elove. 

2 grated imtiiiegs. 

1 teasjiooii j)ej)j)er. 

Salt to taste. 


('over meat and snet with ÌKiiling water and e»H)k iintil 
tender, eool in water in whieh they were eooked; the snet 
will rise to top. forining a eake of fat, whieh may be 
easily removed. Finely ehop meat, and add it to twiee the 
amonnt of finely ehopjied apjiles. ’riie ajijiles shonld Ikì 
(jnartered, eored, and jiared. jirevions to ehojiping, or skimí 
may be left on, whieh is iiot an objeetion if ajiples are 
lìnely ehojijied. Add ijuinees finely ehoj)j)ed, sugar, 
molasses, eider, raisins, enrraiits, and eitron; also snet, 
and stoek in whieh ineat and siiet were eooked, redneed 
to one and one-half euj)s. Ileat gradiially, stir (K*easion- 
ally, and eook sl()wly two lioiirs; then add brandy and 
sj)iees. 


English Minee Meat. 


ò Ibs. raLsins seeded 
5 lb». siiet, 

5 Ibs. apjiles, 

4 Ibs. eitron 


ICU. 

Ifìnely 


IJÍlta. blai.clled[ 
alinonds. | 


") Ib». eiii raiits. 
ó 11>8. liglit brown siigar. 
*-g teasjHK)n inaee. 

,'-2 teasjKion einnanioii. 
2*^ eiijm lirandy. 


C(K)k raisins, snet, aj>j)les, eitron, enrrants, and sngar 
slowly for one and one-half honrs; theii add almoiids, 
sjiiees, and brandy. 
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Miiiee Meat (without Liquor). 

Mix togother oiie eiip ehopped apple, one-half enp 
raÌHÌiis seeded and ehopped, one-half enp enrrants, one- 
fmirth enp Initter, one taltlespiKin inolasses, one tnble- 
spoon Itoiled eider, one enp sngar, one teasiKMtn einnainon, 
one-half teasiKMni eloves, one-lialf n'ntineg grated, one 
salt-spiMíii of inaee, and one teasiMMíii salt. Add enongh 
sttiek in whieli nieat was eooked to moisten; heat grad- 
nally to iHtiliiig poiiit and siininer one honr; tlien add one 
(nip ehoppeil nieat and two tablespeKJiis Harberry .Jelly. 
Cook tìfteen minntes. 


Moek Minee Pie. 


t eominon eraekers rolled. 

1 eiips sngar. 

1 enp inohusse8. 

^3 eiip leinon jniee or vinegar. 

Spietís. 


1 eni) rai.sin.s seeded and 
ehopiied. 
enp Itiitter. 

'2 eggs well beaten. 


Mix ingredients in order giveii, ndding spiees to taste. 
Bake betvveen ernsts. This (piaiititv will make two pies. 


Peaeh Pie. 

Remove skins from peaehes. This inay be done easily 
after allowing peaehes to stand in boiling water one 
ininnk*. ('nt in eighth.s, eook nntil .soft with enongh water 
to prevent biirning; 8weeten to taste. (’<m)1, and tìll ernst 
previoiislv baked. Cover with whipped eream, sweot- 
ened and flavored. 


Priine Pie. 

Ib. prnnes. 1 tablespoon lemon jniee. 

enp sngar (seant). \}4 tea.spoon.s bntter. 

1 table.siKKtn flonr. 

M'ash prnnes and soak in enongh eold water to eover. 
eiook in same w’aternntil soft. Hemove stones, ent prnnes 
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in quarterH, aiul inix with Hiiffar and ieiiion jiiitv. Rediiee 
liijiior to oiie and one-half tahleH|)oonH. I.iiie jilate with 
fmHte, eover with jiriiiieH, poiir over liijiior, dot over with 
bntter, and dredge wìth fionr. llake with an iijiiier cru8t. 

. Rhubarb Pie. 

eiips rhnbarb. 1 egg. 

Jí eiij) sngar. 2 tablesjioons flour. 

Skin aiid cut HtalkH of rhiibarb in half-ineh jiieeeH 
before measiiring. Mì\ sngar, Hoiir, and egg; adil to 
liiiibarb and bake between eriiHts. .Maiiv jirefer to .seald 
rhnbarb before nsing; if ho jirejiared, Io.sing soine of its 
aeidity, less siigar is re(juire<l. 


SquaBh Pie. 


1 ^ enps steained and 
strained .sqnash. 
eiij) sugar. 

3^ teasjxM)n salt. 


tea.spoon einnanion. ginger, 
nntnieg, or 

leasjioon lemon extract. 
eiij) niilk. 


Mix sngar, salt, and sjiiee or extract, add Híjii.aHh, egg 
slightly beaten, aiid inilk gradiially. Hake iii oiie eriiHt, 
foIIowing direetions for t'iistard ÌV. If a rieher pie is 
deHÌred, nse one eiii) H(|uaHh, one-half eiip eaeh of inilk 
and ereaiii, and aii additioiial egg yolk. 


Piimpkin Pie. 

Puini)kiii Pie is inade sanie as Sejiiash Pie, osing piiinj)- 
kin in plaee of síjnash. 


ausTo>: cookinu-!5L’m<m)L omhv look. 


eiIAin'KK XXIX. 

PASTRY DESSERTS. 

Banbury Tarta. 

1 cup raisiiis. I »!gR* 

1 cup .Hiigar. I ('raeker. 

.Jiiiee antl grated rind 1 l»Muoii. 

StoiK* !UmI ehop raisins, lidd sngar, egg slightly 
beaten, rraekor linely rolled, and leinon jiiiee and rind. 
Koll piistry one-eighth ineli tliiek, an<l ent jiieees three 
and one-half inehes long by three inehes wide. I’nt 
two teaspoons of inistnre on eaeh iiieee. Moisten edgi* 
with eold water half-way roiind, fold over, press edges 
to^ether with three-tined fork, fìrst dipped in floiir. 
liake twenty ininiites in 8low oven. 


Gheese 

1 eiip 8weet inilk. 

1 eiip soiir inilk. 
l cup .Hiigiir. 

Yolks 1 pggK. 


Cakes. 

,Iuice aiiil grated riiid 1 leiiion. 
cup aliiionds blaiiehed !ind 
chop]H“d. 
ti*ii.s]>oon salt. 


Seahl sweet aiid soiir inilk, strain throiigh eheese eloth. 
To ennl adil sngar, yolks of eggs slightly beateii, leinon, 
and salt. Line jiatty ])aiis with jiaste, tìll with niixtnre, 
iin.d sj)rinkle with ehojiped alnionds. liake iintil niixtuie 
is tìrin to the toneh. 


eheese Straws. 

Koll piiff or iilain jia.ste one-fonrth ineh thiek, sprinkle 
one-half with grated eheese to whieh has iMìen .added 
few grains of salt an<i eayenne. Kohl, jiresH <*<lges nrnily 
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tofrether, fold a<rain. pat an<l roll ont one-fonrth ineh 
thiek. Sprinkle vvith eheese nnd proeeed as hefore; re- 
peat tvviee. C’nt in strips tìve inehes loiifí and one-fonrth 
ineh vvide. liake eijíht niinntes in liot oven. l’anne.san 
elieese or eijnal parts of l’annesan and Kdain <-lieese inay 
he n.sed. C'heesc stravvs are piled lo<; eal)in fashion and 
served vvith eheese or sala<l eonrse. 

Gondés. 

liitK.s ‘J fifjfís. 3,' jK)w<l<M'e<l sn>;ar. 

J <>/. alnioiKls, hlaneli<‘d an<l Hnely clio|>]X‘d. 

Heat vvhih's of ejZfrs nntil stiff, a<l<l snfzar «íra<lnally. 
then alinoinls. Holl jiaste an<l ent in strips three ainl 
one-half inehes lono hy one ainl one-lialf inelies vvi<le. 
Sjiread vvith ini.\tnre: avoi<l linvin»r it eoine elose to edfre. 
Diist vvith povvdereil sii<rar and hake fifteen ininntes in 
iiioilerate oven. 


Cream Horns. 

Holl imff pnste in a loiifr r«‘etan<rnlar jiieee, one-ei<rhth 
in(‘h tlii(‘k. ('nt in strijis tlir(‘e-fonrtlis ineh vvi<l<‘. Holl 
])a.st<‘ over vvoiMlen fonns honjrht for tlie jnirjiose, liaviiifr 
edfri's overlap. Hake in liot oveii nntil vvell i)nff<‘<l and 
slifrhtly hrovvned. Hrnsli over vvith vvhite of efTfT sliolitlv 
heaten, dilnt<‘<l vvith one t«‘as]MM)n vvater, then siirinkle 
vvith sn<rar. Hetnrn to oven and íìnish eookin«r, and re- 
inove froin forins. Wli<*n eold, till vvith (’reain Filliii«r or 
whii)ped eream 8weetene(l and tlavored. 

Florentiiie Meringne. 

Holl jinff or plain jiasto <)ne-ei<rhth ineh thiek; ent a 
pieee teii ineh<*s lonjr l)y seven inehes vvide; plaee on a 
sheet, vvet ed<res, .and j^nt on a half-ineh riin. l’riek vvith 
fork six tiin<*s, and hakt* in hot ()v<‘n. ('ool and sjvread 
with jam, eover vvith .Merin<rne II., aiid almonds hlanehed 
an<l shre<l<le(l, siirinkle vvith pow<ler<‘<l siifrar, an<l hake. 
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Napoleons. 

B.ike three .sheets of pastrv, priekin*; iK'fore baking. 
Piit between tlie sheets Cream Fillin»i:; spread top with 
e'onfeetioners’ Frostinj;, erease in pieees abont 'two and 
one-half by four inehes, and cut with sharp knife. 

Orange Stieks. 

('nt piiff or plain paste rolled one-eijíhth ineh thiek in 
strips lìve inehes long by one ineh wide, and bake in hot 
oven. Put together in pairs, with Orange Filling between. 

Lemon Stieks. 

Leinon Stioks may be made in same manner as Orange 
Stieks, ijsing Lemon Filling. 

Palm Leaves. 

Koll remnants of pnff paste one-eighth ineh thiek; 
8])rinkle one-half surface with powdered sngar, fokl, press 
edges together, pat and roll ont, nsing siigar for dredging 
board; repeat three times. After the last rolling fold 
fonr times. 'Fhe pastry should be in long strip one and 
one-half inehes wide. From the end, ent pieees one-ineh 
wide; plaee on baking-sheet, broad side down, one-ineh 
apart, and separate layers of pastrv at one end to snggest 
a leaf. Bake eight minntes in hot oven ; these will spread 
while baking. 

Raspberry Piiffs. 

Roll ])lain paste one-eighth ineh thiek, and ent in 
pieees fonr by three and one-half inehes. Pnt one-half 
tablespoon raspberry jam on eentre of lower half of eaeh 
Ijieee, wet edges half-way aronnd, fold, press edges firinly 
together, priek b)ps, plaee on sheet, and bake twenty 
minntes in hot oven. Minee meat or apple saíiee may be 
used for filling. 


MEHIXGUES. 




Tarts. 

R‘)I1 piiff paste oiie-eijílitli ineli tliiek. Sliape witli a 
tliiteil roiiinl eiitt^T, lìrst .lippe<l in tl..nr; witl. u snialler 
outU‘r reinove eentres froin lialf tlie pieees, leaviinr riinrs 
one-lialf ineli wi<le. nriisli witli eol.l water tlie”lar«)-er 
pieees near the ed<;e; íìt on rings, pressin«; li«;litly. C'hill 
thor<)u«;hly, an<l liake íifteen ininntes in liot oven. liv 
bmshiii}; tops of rin«;s with I.eakMi yolk of o^fr <lilute<‘l 
with one teasiK>onful water, they will have a «r|aze<l 
.appearanee. C:.)<)|, an.ì íill with jain ..r jellv 


Polish Tartlets. 

líoll pnfif or plain paste .)ne-ei<;hth ineh thiek, an.l ent 
intw.) an.l one-half ineh s.piares; wet the eorners, fohl 
towar.l the eentre, an.l pre.ss li-htly; l.ake ..n a sheet; when 
e..<>I, press .lown the eentres an.l fìll, nsiu«; tw<)-thir<l8 
(ininee niarinala<lc an<l one-thir.l eiirrant jelly. 


MERINGHES. 

For Pies. Pu<3ding8, and Desserts. 

Eiíírs for morinsuc.» slionM l,c thoro„,rl,|y el.ilIo,l. ,i,„| 
heateii with silver fork, wire s|KM)n or whisk. \Vhere 
sovornl o,ttK„ „ro „o,„lo,l, mnol, ti,.,o i., ,„v«l l,v „.„i„o 

„ wl,,,k. .Mori„g„c, o„ pies, ... „r 

m.„y l„. »|„o„<l ovonly, ,,,rc.„,l a,„| ,,i|o,l i„ tl,c oentre, ,,„t 
„ 1 , hshtly l>y ,,„,o„f„lK, or »,>roa<l ovely with ,,„rt «f the 

i.i,.vt.„.,., tho rcm„i,„lor Ih.ì„o f„rt.,.,| thrm.sh „ ,,a,t,.v l>„„ 
and tiihe. ' • 

.Merin};iies I. aml III. shonhl he hake<l fifteei. inimites in 
slow oven. Merin«;ue II. sl.oiihl he <‘<)oke<l ei-ht minutes 
in in<Klerate oven; if re...ove<l fro.n oven hefore eookiKl, 
the e«;«;s will liepiefy aml inerin«;iie settle; if eookeil too 
lon«;, ineringiie is toiigh. 
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Meringue I. 

VVhite. 2 eggs. K tablesiKK,,, le,„on jniee or 

lì tablespoons poNvJered sngar. tea.si)oon \ ainlla. 

Heat whites nntil stiff, a(M sn^ar gradnally and eon- 
tinne lieating, tlien add tiavoring. 

Meringne II. 

\Vhite» :l egge. M tea.»lKK.„ lemo„ exl,-nrl or 

7 ig tablesiKKins iM)\vilerea sngar. H teasix)on vanilla. 

lieat wliites nntil stiff, add foiir tablespoons sngar 
gradnally^and beat vigoroii.sly; feld in reinaining sngar, 
and íuld tlavoring. 

Meringne III. 

NVhites 4 eggs. "% enp i*owdered sngar. 

2 tablesiKKìiis lennm jniee. 

Pnt wlntes of eggs and sngar in l)owl, beat inixtnre 
nntil stiff enongh to hold its shape, add leinon jniee drop 
by drop, fontinning the beating. It wilt take thirty nnn- 
iites to beat niixtnre siillieiently stiff to hold its shape, 
bnt when baktsl it niakes a inost delieions meringne. 

Meringnea Glaeées, or Kiases. 

Wlntes 4 eggs. powdered sngar or 

% teasiKK)!! vanilla. 1 cup fine graimlaled. 

lieat whites nntil stiff, add gradnally two-thirds of 
sngar, and eontimie beating nntil nnxture will hold its 
shape; fold in reinaining sngar, and add tlavoring. 
Shape with a sp<M)n or pastry bag and tnbe on wet board 
coveredwith letter paper. Jiake thirty iniinites in very 
slow oven, reinove froin paper ainl pnt together in pairs, 
or if inten.ling to fill with whipped ereain or iee ereain 
reinove soft part with siMK)n and plaee ineringnes in oven 

to dry. 
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Nut Meringues. 

To Meringne Glaeée inixture add ehopped niit ineat; 
alniond.s, Phislish walnuts, or hiekory nuts are preferred. 
Shape by droppinfí inixture from tip of spoon in small 
piles one-half ineh apart, or hy iising pa.stry bag and tube. 
Sprinkle with nnt meat and bake. 

Meringnes (Miishrooms). 

Shape Meriiigne (ilaeée mixture in roiinds tlie size of 
imishroom eaps, nsinji pastry bag and tnbe; sprinkle witli 
grated ehoeolate. Shape stems like mnshroom stems. 
Hake, remove from paper, and plaee eaps on stems. 

Meringnes Panaebées. 

Fill Meringues Glaeées with iee eream, or iee eream and 
water iee. (iarnish with whipped eream foreed through 
pastry bag and tiibe, and eandied eherries. 
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ciiAFr?:R XXX. 


GINGERBREADS, COOKIES, AND WAFERS. 


Hot Water Gingerbread. 

1 enp mola.s.'íes. 1 teasjKìon sotla. 

eiip l)oiling water. \}4 tea.spoon8 ginger. 

2>í enjis tloor. tea.si)oon .salt. 

:ì table.sf^oons melted biitter. 

A(U1 water to mola.sses. Mix and sift dry ingr(ídicnt.s, 
eombine mÌKtnres, add bntter, and beat vigoronslj’. roiir 
into a bnttered 8hallow pan, and bake twenty-lìve miniite.s 
in a nioderate oven. Chicken fat tritHl ont and elaritied 
fnrnishes an excellent shortening, and may be nsed in jìlaee 
of bntter. 

Sonr Milk Oingerbread. 

1 eiip molas.ses. l>í teaspoons soda. 

1 enj) sonr milk. 2 teasjvìons ginger. 

2>3 enjís flonr. }4 teasjìoon salt. 

}4 enp melted bntter. 

Add milk to mola.s.ses. .Mix and sift dry ingredients, 
eombine mixtnres, add bntb'r, and beat vigoronsly. l’onr 
into a bnttered shallow pan, and bake t^enty-lìve minntes 
in a m(xlerate oven. 


Soft Molasses Gingerbread. 


1 enp molasses. 
enp bntter. 
teasj^oon.s .soda. 
}4 enj) sonr milk. 


1 

2 enps flonr. 

2 teasjKM^ns ginger 
}4 teasjHíon .salt. 


Pnt bntter and inolasses in saneej^an and oook nntil 
boiling i>oint is reaehed. Kemove froni fìre, .add s(Hla. 
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íiiid bent vi*;orously. Theii a<l(l inilk, egj; we!l l»eaten, 
aial reniaininjí iiijíredient.s inixed and sifted. Hake fifU‘en 
inimites in biittered small tin pans, liaviiij; pans two-third8 
filled wlth inixture. 


eambridge Oingerbread. 


^ cup butter. 

% cup boilinj; water. 
1 cup inolasses. 

1 egg- ' 

3 enps flour. 


1 j -2 teaspoons soda. 

'2 lea.sj>oon .salt. 

1 tea.sjx>oii einnainon. 
1 teasjKion jpnger. 
teasjtoon elove. 


.Melt Imtter in water, mld inolasses, egg well beaten, 
aiid dry ingredients niixed and sifted. IJake in a bntteríHl 
shallow pan. 


Soft Sugar Oingerbread. 

- ®ggs* 3 teasjx)on.s baking jx)wder. 

1 cuj) .sugar. tea.sj)oon salt. 

1^4 enps floiir. 1 teasj)oou8 ginger. 

^ enp thin ereain. 

Beat eggs nntil light, and add sngar gradnally. Mix 
and sift dry ingredients, and .add alteriiately with èreain to 
first mixture. Tiirn inU) a bnttered eake pan, and bake 
thirty minntes in a moderate oven. 


Oossamer Oingerbread. 

K enp biitter. taip inilk. 

1 enp sngar. j eiips flonr. 

^ ®gg* 3 teasj)oons baking j)owder. 

1 tea.sjìoon yellow ginger. 

Cream the biitter, .add siigar gradiially, then egg well 
be.aten. Add milk, and drv iiigredieiits mixed aiid .sifted. 
Spread in a bnttered drippiiig-pan as thinly as possible, 
nsing the b.aek of mixing-sp(x)n. Bake fifteen minntes. 
S|)rinkle with sngar, aiid cut in small s(|uares or diamonds 
before removing froni pan. 
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Fairy Oingerbread. 


cup butter. 

1 cup light brown sngar 


cup inilk. 

IJ’8 e'ips bread flour. 


2 teaspoons ginger. 


Cream the butter, add 8Ugar graaiially, and milk very 
slowly. Mix and sift thmr and gingfr, and eombnie unx- 
tnres. Snread very thinly with a broad, long-bladeil knife 
on a bnttered, inverknl driiiping pan. Hake in a inoilerate 
oven. Cut in sipiares before removing froin pan. ate i 
earefnlly and tnrn pan frequently dnring baking, tliat all 
niav be evenly eooked. If mixtnre aroiind edge of pan is 
eooked beforè that in the eentre, pan shonhl l»e reinoyed 
froin oven, eiKiked part ent off, and remainder retnrned k) 
oven to finish eooking. 


Hard Sngar Gingerbread. 

% cup butter. •') cups tìoiir. 

eiips sugar. % tablespooii liakiiig ixiw(ier. 

% cup inilk. kaspooiis salt. 

% table.spooii ginger. 

Greain the bntter, add sngar gradnally, milk, and dry 
ingredients mixed aiid sifted. Pnt someof mixture on an 
inverted dripping-paii aiid roll as thinly as possible to 
eover pan. Mark dongh with a eoarse grater. Sprinkle 
with sngar and bake in a iiKKlerate oven. Hefore removiiig 
from paii, ent in strips fonr and one-half inehes long by 
one and one-half inehes wide. 


Molasses Dr 

1 eiip molasses. 

eiip iiielted bntter. 

1 eiip siigar. 

2 teaspoons soda. 

l eiips 


3 Gakes. 

1 eiip liol water. 

1 

2 teas]X)oiis giiiger. 

teasix>oii salt. 
)ur. 


Mix molasses, biitter, and sngar. .\dd s(xla and lieat 
thoronghly, then add water, egg well lieattMi, and flonr 
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niixc(l and sifted willi ginger aiul salt. Diop by siMMinfiil.s 
on a Imttered sbeet. lìake t\velve to fifteen inimites in a 
bot oven. 

Oinger Snaps. 

1 enp molasses. U-a.si)ooii .soda. 

^ cui) shorteniiig. 1 tablesiioon ginger. 

enps tlour. 11 ^ teasiJoou.s .salt. 

Ileatmolasses toboiling iMjintand pouroverslmrteiiing. 
^yid dry ingredients mixed and sifted. Cbill tborongbly. 
Timss one-fonrtb of mixturo on a lloiired lM>ard and ndl as 
tbinly as possible; sbape witb a small rouiid entter, lìrst 
dipped in ílonr. Plaee near togetber oii a bnttered .sbeet 
and bake in a nioderate oven. • Gatber up tbe triminiiigs 
and roll witb anotber portion of doiigb. During rolling, 
tbe bowl containiiiginixture shonld be keptin a cwl plaee,’ 
or it will be neeessarv to add niore llonr to dougb, wbich 
makes eookies bard ratber tbaii erisp and sbort. 

Molasaea Gookiea. 

1 eiip molaasc.s. 1 tablespoon ginger. 

i^enp shorteniiig, bntter 1 table.spoon .soda. 

and lard mixed. •_> taljlespooiis warni inilk. 

2 cup.s bread floiir. 

Ileat in()la.sses to boiling point. add .sbortening, ginger, 
s()da dissolved in warm milk, and flonr. Proeeed a.s for 
(iinger Snaps. 

Soft Molaasea Cookies. 

1 etip mola.s.,e.s. enp shortening melted. 

1,4 teaspoon.s .soda. 2 tea.spoon.s ginger. 

1 cup .sour milk. 1 teaspoon .salt. 

Flonr. 

Add soda to molasses and beat tboronghly; add niilk 
Kbortening, ginger, salt, and flonr. Knonirh flonr iniist 1(’ 
>is(‘d to make mixtnre of rigbt eonsisteney to drop easilv 
from spoon. Let stand several Iionrs in a eold plaee to 
tborongbly eliill. Toss one-balf mixture at a time on 
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slightly llouml boiml an<l roll liglitly to oin!-foui th iiieh 
thiekiiess. Shape with a rouiul eiitter, iirst ilipped in 
tloiir. Hake oii a battered sheet. 


Spiee eookies. 


cup molasses. 
cup sagar. 
tablesiKKJiis butter. 
tablesjHJons lard. 

1 tablesi>oou milk. 


teas|KMju imtmeg. 


:J cups hoiir. 

tea.sjK)ou seKÌa. 
tea.spfK)u s.dt. 
teasjKK)!! elove. 

}2 tea.s]MK)u eiimamon. 


Heat inolasses to boiling jioint. .Vdd siigar, siiorten- 
ini:, aml inilk. .Mix and sift drv ingredients, and add to 
lirst mixture. Chill, and jiroeeed as with Ginger Snajis. 


Seoteh WaferB. 

1 eiip fiiie oatmeal. 1 teasjKKJii salt. 

1 cuj) Quaker llolled Oats }^ teasixK)ii soda. 

2 eiijjs flour. >4 eiip biitter or lard. 

}^ cup sugar. <:njj hot water. 

Mix first six ingredients. .Melt shortening in water and 
add to first mixture. Toss on a lloiired iMianl, jiat and 
roll as thinly as jjossible. Shajie with a eiitter, or with a 
sharp knife eiit in strijis. Hake on a bnttered.sheet in a 
slow oven. Theae are well adapbnl for eliildren’s liineh- 
eons, and aré iiineh enjoyed by the eonvaleseent, taken 
with a gla.sa of milk. 


Oatmeal eookies. 


1 egg. 

}^ cup aiigar. 

^ eiip thin ereaiii. 
eiip milk. 


cuj) fiiie oatmeal. 

2 eiips floiir. 

2 teaspoons baking jM)wder 
1 teasjjoon salt. 


Beat egg nntil light. add sngar, eream, and inilk ; then 
add oatineal, flonr, baking j)owder, and salt. mixt*d a-id 
sifted. Toss on a flonretl iKianl, roll, eut in shajie, and 
bake in a mtHÌerate oven. 
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Vanilla Waíers. 

eiip Imtter aiid lanl iii eiip inilk. 

w|ual proiKirtions. cups llour. 

1 eiip 8ugar. 2 tea.s]KK)ns b.aking powdtír. 

1 >4 ttíasjKK)!! salt. 

2 ttíasj>oons vanilla. 

Creíim tlie biitter, add siigar, egg well l)eaten, inilk, and 
vanilla. .Mix aiid sift dry ingreilients and add to first 
inixtiire. rroeeed as witli (ìinger Snaps. 


eream Gookies. 


^ cuj) l)utttír. 

1 cup siigar. 

- <?ggs- 

enp thin eream. 


2 teasj)oon.s baking powder. 

1 teasjioon salt. 

2 ttíasjioon.s yellow giiiger. 
Kloiir to roll. 


Mix and bake same as Vanilla Wafers. 


Imperial 

eiip l)utter. 

1 cuj) siigar. 

2 eggs. 

1 tablesj)oon niilk. 

IMix and bake same as Vai 


Gookies. 

3 cuj).s tìoiir. 

2 teasjKKins baking jK)wder. 
}^ teasjKK)!! Itíiiion tíxtract. 
teasj)oon grated mitmeg. 

lilla NVafers. 


Hermits. 


cup bntter. 

% enp sugar. 

1 «gg* 

2 tablespoon.s niilk. 

2 cuj>s tìour. 

2 tea.sjK)on.s bakiiig j)owdtír. 


eiip rai.sins stoned and cut 
in .sinall pieees. 

}^ ttía.sj)oon einnanion. 
teasjìoon elove. 
ttía.sjx)on niaee. 

}^ tea.sj)oon nntmeg. 


Cream tlie biitter, add sngar gradnally, then raisins, egg 
well beaten, and milk. Mix and sift dry ingredients and 
add to lirst mixture. Holl mixture a ìittle tliieker tlian 
for Vanilla Wafer8. 
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Bostoii eookies. 


1 cup butter. 

1eiip.H 8Ugar. 

3 eggs. 

1 teaHpooii goda. 

1)^ tal)le8jx)ou8 hot water. 
3)^ eiipg tlour. 


tj tea.spoon salt. 

1 tea8ix)ou eiiniamon. 

1 cup ehopiied uut meat, 
hiekory or Knglish walnut. 
cup enrrants. 
eiip raigins seeded and 
eliopiMìd. 


Cream the butU‘r, add siigar gradtially, and eggs well 
beaten. Add s(xla dissolved in water, one-half tionr 
mixeiì and sifted with salt and einnamon; then add mit 
meat, frnit, and reinaining flour. Drop by s|K)onfuls oiie 
ineh apart on a bnttered sheet, and bake in a menlerate 
oven. 


Cocoanut Cream eookies. 

2 eggs. % (^ep shredded eoeoaimt. 

1 cup sngar. <^ups floiir. 

1 cup thiek ereain. 3 teas{)oons baking j)owdpr. 

1 teaspoon salt. 

Beat eggs nntil light, add sngar gríKlnally, eoooannt, 
eream, and flonr mixed and sifted with baking j)owder. 
eihll, toss on a flonred board, pat and roll one-half ineh 
thiek. Sjirinkle with eoeoannt, roll one-fonrth inoh thiek, 
and shape with a small round entter, first dij^ped in flonr. 
Bake on a biittered sheet. 


Peanut eookies. 


2 tablespoons bntter. tea.sj)oon salt. 

cup sngar. }4 flf**"** 

j pjrjr. 2 tal)lesj)oons milk. 

1 teasj)oon baking j)o'wder. (^"P finoly ehopjìed jìeaimts. 

}4 teasj)Oon lemon jniee. 


Gream the biitter, a<ld siigar, and egg well beaten. Mix 
and sift baking j)ow(ler, salt, and flonr; add to first mix- 
tiire; then add milk. ])eanuts, and lemon jniee. Droj) 
from a teaspoon on an nnbnttered sheet one-ineh apart. 
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and plaee one-half peannt on top of eaeli. Hake twelve 
to fifteen minuU‘s in a slow oven. This reeii^e will inake 
twenty-four eookies. 


Seed Cake8. 

FolIow reeipe for Coeoanut C’reain Cookies, nsfnír one 
an<l one-half tahlespoons caraway seeels in plaee of eoeoa- 
niit. 


ehoeolate Gookies. 


•-2 cup imtter. 

1 eiip sngar. 

1 t?ííg- 

tca.s|X)oii .salt. 


2 oz. Haker’s ehoeolate. 

2^ eiips tloiir (seant). 

2 tea.spiKjns baking j)ow(ler. 
>4 eiip inilk. 


Creain the lmtUw, a<l<l sngar grmlnally, eggwell beaten, 
salt, and ehoiíolate inelted. Heat well, and add tlonr 
inÌNtMl and sifttsl with haking powder alternately witli 
inilk. e’hill, roll very thin, then shape with a sinall entter, 
first dipped in tloiir, and bake in a hot oven. 


Sand Tarts. 


cup })utter. 

1 cup siigar. 
í Pgg- 

eiips flour. 

H 


2 t«*asj»oon8 liaking pow(ler. 
White 1 egg. 

Blanehed ahnoiuls. 

1 talilespoon 8ugar. 
tea.sjx)on einnamon. 


Creani the bntter, add sngar gradiially, and egg well 
beaten; then add flonr mixed and sifted with haking 
p<)wder. eiiill, toss one-half mixture on a tlonred hoard, 
and roll one-eighth ineh thiek. Sha|)e with a doiighnnt 
entter. Hriish over with white of egg, and sprinkle with 
sngar mixed with einnamon. Split almonds. and arrange 
three halves on eaeh at equal distanees. Flaee on a hut- 
tered sheet, and hake eight miniites in a slow oven. 
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Holled NVafers tied in bnndleH of tliree with baby ribbon. 


Rolled Wafer8. 

cup biitter. ^ cup inilk. 

cup jK)\vdered sngar, cup bread tìoiir. 

tea.spoon vanilla. 

Gream the biitter, íu1<ì sngar gradnally, aiid milk drop 
by drop; then add Honr and Havoring. Spread very 
thin'.y \vith a broad, long-idaded knife on a bnttered in- 
verted dripping pan. Crea8e in three-ineh sipiares. and 
Inike in a slow' oven nntil delieately brow ned. Plaee pan 
on baek of range, ent sipiares ajiart wìth a sharp knife, 
and roll \vhile \varm in tnlnilar or eornneopia shape. If 
sipiares beeome too brittle to roll, plaee in oven to soften. 
If rolled tnbnlar 8hai>e, tie in bnnehes \vith narnnv rib- 
Im)!!. 'Fhese are very attraetive. and may be served \vith 
sherbet, iee eream, or eh<K*olate. If rolltHl eornn<*opia 
shaiHi, they may be lìlle<l w'ith \vhippe<l eream jnst before 
sending to table. G'olored \vafer8 inay l)e ma<le from this 
mixtnre by a<lding leaf green or frnit re<ì. If eolore<l 
green, tlavor w'ith one-fonrth teasp(M)n almon<l an<l thriH*- 
fonrths teasp<M)n vanilla. If eolored pink. llavor \vith 
rose. (’olore<l \vafers mnst be bake<l in a very slo\v oven 
to prevent bro\viiing. 
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Alinond Wafer8 tied together witli ribl>ou. 


Almond Wafers. 

Hofore baking Holled Wafcr8, sprinkle with alinonds 
blanelied and ehopped. 
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eiIAFrEH XXXI. 

CAKE. 

'l'IIlì inÌNÌni; and bakinj; of eake requires inore eare 
-1 aiid jud^inent tlian aiiy other braiieli of eookery; 
iiotwithstaiuliiig, it seeins the one inost freiineiitly at- 
teiiipted liy the inesperieneed. 

rwo kiiids of eake niixtures are eonsidered : — 

I. Without bntter. KKample : Sponge e’akes. 

II. With biitter. Exaniples: C’up and l’oinid Cakes. 

In eake inaking (1) the best ingredients are esseiitial; 

(2) great eare innst be takeii in ineasnring and eoinliin- 
ing ingredieiits; (3) paiis miist lie properly prepart*<l; 
(4) oven heat miist be regnlated, and eake aatehed 
during baking. 

Best tub bntter, fine graniilated sngar, fresh eggs, and 
pastry fioiir are essentials for gmid eake. Coarse grann- 
lated augar. lionght by ao many, if iised in eake making, 
gives a eoarse U‘xlure and hard crust. Pastry tìoiir eon- 
tains more stareh and leas glntt'ii than bread tlonr, there- 
fore inakes a lighter. more tender eake. If bread tìoiir 
nmst be nsed, allow two tablespoons less for eaeh eiip 
than the reeipe ealls for. Floiirs diflfer greatly in thiek- 
ening properties; for this reason it ia abvays well wheii 
iiaing from a new bag to try a sinall eake, as the amoinit 
of tìonr given may not make the perfeet loaf. In w’inter, 
eake may be made of less tìoiir than in siiinmer. 

Before attemiitiiig to mix eake, stndy IIow to Measnre 
(p. 27) aiid IIow to Coinbine Iiigredieiits (p. 2í>). 

Look at the fìre, aiid repleiiish by apriiikliiig on a small 
quantity of eoal if there is not siiflìeient heat to effeet the 
bakiiig. 
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To Mix Sponge Cake. Separate yolks from wlntes 
of ejjjís. lioat yolks iiiitil tliiok aiul loinon eolored, iisini; 
íin ojjg beater; mUl siigar ‘írailnally, and eontiniie beat- 
iiijí; then add tlavorin<>:. Beat whites nntil stifìf and dry, 
— wlien they will lly froin the heater, —aiul add te the 
fìrst inistnre. Mi\ and sift Hour with salt, and ent and 
fold in at the last. If inixture is heaten after the addi- 
tion of tìonr, iiiiieh of the work already done of enelosinj; 
a larjje ainoiint of air will he iindone hy hreakinj; air 
hnhhles. 'l'hese niles apply to a inixture where haking 
powder is not einployed. 

To Mix Bntter Gakes. An earthen howl shonld al- 
ways he nsed for niixing eake, and a w(Kxlen eake-spoon 
with slits lightens the lahor. .Measiire drv ingredients, 
and iiiix and sift haking |M)wder and spiees, if iised, with 
tìoiir. C<)unt oiit niiinlier of eggs reepiired, hreaking eaeh 
separately that there iiiay he no loss shonld a stale egg 
ehanee to he fomid in the niiinher, separating volks 
froin whites if nile so speeilies. .Measiire hntter, then 
liípiid. Ilaving everything in readine.ss, tlie inixing inay 
he (piiekly aeeoinplished. If hiitter is very hard, hy al- 
Iowlng it to stand a short tlnie iii a warin rooin it is 
ineasiired and erenined iniieh easier. If tiiiie eannot he 
allowed lor this to he done, warin howl hy ponring in 
soine hot water, letting stand one ininiite, then einptving 
and wiping dry. .Vvoid overlieating howl, as hntter will 
heeonie oily rather than ereaniy. Piit hiitter in howl, and 
ereain hy working witli a w<M)<Ìen s])(M)n iiiitil soft and of 
a ereaniy eonsisteney; then add sngar gradiially, and 
eontimie heating. Add yolks of eggs or whofe (‘ggs 
heateii iintil light, liejiiid, and lloiir inixed and sifted with 
haking |)<)wder; or li(]ui<l and llonr niay he added alter- 
nately. \\ hen yolks and whites of eggs are heaten sep- 
arately, whites are nsii.ally added at the last, as is the 
ease when whites of eggs alone are iised. .V eake ean 
Im‘ inade lìne grained only by long heatiiig, althoiigh light 
and delieate with a sinall ainoiint of heating. Never stir 
eake after the fiiial lieating, renienihering that heatiiiir 


414 IIOSTON COf)KlN(>-S(;HOOL CO()K BOOK. 


iiiotioii slioold íilwíiys l»e the last nsed. Krnit, wheii 
added to eake, is iisnally tìonred to prevent its settliiiji 
to the lM>ttoni. This is not neeessary if it is added di- 
reetly after tlie sngar, whieh is desirahle in all dark 
eakes. If a li^ht frnit eake is inade, frnit added in this 
way diseolors the loaf. Citron is lìrst ent in thin sliees, 
tlien in strips. tìonred, and pnt in hetwcen layers of 
eake inixtnres. Haisins are seeded and ent, rather tlian 
ehoppeil. To need miahis, wet tips of tìnfíers in a enp of 
warin water. Then hreak skins with finjiers, or ent with 
a vefíetahle knife; reinove seeds, and pnt in enp of water. 
'riiis is ÌKitter than eoverinir raisins with warni water; if 
this he done, water elings to frnit, and when dred'íed 
with tìonr a pasty inass is forined on the ontside. \Vashed 
enrrants, pnt np in paekajíes, are (jnite free froin steins 
.and foreign snhstanees, and need onl}’ piekinji over and 
rolling in tìonr. Cnrrants lionght in hnlk need thorongh 
eleaning. First roll in tìonr, whieh helps to start dirt; 
wash in eold water, drain, and spread to dry; then roll 
again in tìonr hefore nsing. 

To Bntter an<a Fill Pans. Grease pans with melted fat, 
apjilying the saine with a hntter hrnsh. If hntter is 
nsed, imt in a sniall saneepan and plaee on haek of range; 
whcn inelted, salt will settle to the iMittoni; hntter is 
then ealled elarijìed. .Inst hefore pntting in inixture, 
dredge jians thoronghly with tìonr, invert, and shake 
jian to reniove all snpertìons tìonr, leaving only a thin 
eoating whieh adheres to hntter. 'l'his gives to eake a 
sinooth nnder snrfaee, whieh is espeeially desirahle if 
eake is to Ih* frosted. I'ans inay he lined with pajier. 
If this is done, jiaper shonld jnst eover hottoin of pan 
and projeet over sides. Then ends of pan and paper are 
hnttered. 

In tìllliií; pans, have the inixtnre eoine well to the 
eorners and sides of pans, leaving a slight depression in 
the eentre, and when hakí'd the eake will he jierfeetly 
tìat on top. (’ake jians shonld he filled nearly two-thirds 
fnll if eake is exjM'eted to rise to toj) of j>an. 
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To Bake Cake. Tlie l)akiii<r of eíike is inore eritieal 
than the inixinfr. ji well-inixe(l eake has been 

spoiled in the bakinjr. >,’o oveii thernioineter has vet 
proved praetieal, and althongh inany teaehers of eookèrv 
have given oven test.s, experienee alone has proved the 
inost reliable leaeher. In baking eake, divide the tiine 
reipiired into (pmrters. Dnring the fii-st (piarter the 
iiii.vtiire shonld begin to rise; .seeond (jiiarter, eontinne 
rising and begin t()brown; third (jiiarter, eontiniie brown- 
ing; fonrth (jnarter, finish baking and shrink froin pan. 
If oven is too hot, open eheek and raise baek eovers, or 
leave oven door ajar. It is soinetiint's neees.sary to eover 
eake with brown pajier; there is, íii)wever, (ìanger of 
eake adhering to paper. C'ake shoiild l>e often iooked at 
diiring baking, and jiroviding oven diMir is ojiened and 
elosed earefnlly, there is no danger of this eansing eake 
to fall. C'ake shoiild not be inov(‘d in oven iintil it has 
ri.sen its fiill height; after this tiine it is iisnally de.sirable 
to inov'e it that it nmy be evenly brovvned, ('ake when 
doiie shrinks froin the pan, and in inost ea.ses this is a 
siillleient test; however, in |)oiin(l eakes this riile does 
not ajiply. Poiind and rieh friiit eakes are te.sU*d bv 
pressing siirfaee with tip of linger. If eake feels fìrin U> 
toiieh ainl follows fìnger baek into plaee, it is safe to 
reinove it froin the oven. AVhen baking eake arrange 
to have nothing else in the oven, and plaee loaf or loaves 
as near the eentre of oven as |x).ssible. If plaeed elose 
to fìre l)ox, one side of loaf is aj)! to beeoine biiriied 
before siiflieiently risen to tiirn. If eake is pnt in t(M) 
slow an oven, it often rises over sides of paii and is of 
very eoarse textiire; if pnUn too hot an oven, it bro^ns 
on top before siiflieiently ri.sen, and in its atteinjit to rise 
breaks throiigh «ie eriist, thiis inaking an iinsightly loaf. 
Cake will .also eraek on top if t(M) nnieh floiir \iiis been 
nsed. 'l'he oven shonld be kept at as nearlv iinifonn 
U*inperature as possible. Small and layer eakes refpiire 
a hotter oven than loaf eakes. 
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To Remove Cake from Pans. Kemove eake from pans 
as soon as it eomes from the oven, by inverting pan on a 
wire eake eooler, or on a board eovered with a pieee of 
old linen. If eake is inelined to stiek, do not Imrry it 
from pan, lait loosen with knife aroiind edges, and rest 
pan on its fonr sides sneeessively, thus by its own weight 
eake may be lielped oiit. 

To Prost Cake. Where eooked frostings are usetl, it 
makes but little diflferenee wiiether they are spreatl on hot 
or eold eake. Where uncooke<l frostings are nsed, it is 
best to have the eake slightly warm, with the cxcep- 
tion of Confectioners’ Frosting, where Imiling water is 
employed. 

Hot Water Sponge Cake. 

Yolks 2 eggs. Wliite8 2 eggs. 

1 eiip 8Ugar. t cup flour. 

^ cup hot water. 1 la U‘asioons baking powder. 

teasix)on lemon extract. t<>asi>oon salt. 

Heat yolks of eggs nntil tliiek an<l lemon-colore<l, a<l<l 
one-half the sngar gradiially, an<l eontinne beating; then 
a<l<l water, remaining sngar, lemon extract, whites of 
eggs beaten nntil stiflf, and tìoiir mixe<l an<l sifted with 
baking powder and salt. Hake twenty-five minntes in a 
mo<lerate oven in a buttered and tìoure<l shallow pan. 

eheap Sponge Cake. 

Yolks :l eggs. l>á teasiHons haking iK)wder. 

1 cup siigar. K teaspoon salt. 

1 tablespoon hot water. Whites :l eggs. 

l enp flonr. 2 t<‘a.si>oon8 vinegar. 

Heat yolks of eggs nntil thiek an<l lemon-eolored, a<l<l 
sngar gra<luallv» an<l eontinne beating; then a<ld ^^ater, 
tìour mixe<l and sifte<l with baking pow<ler and salt, 
whitcs of eggs beaten nntil stiflf, an<l vinegar. Hake 
thirty-five minntes in a mo<lerate oven. in a butter<‘<l an<l 

tìoure<l eake pan. 


CAKE. 


417 


Cream Sponge Cake. 

Yolks i eggs. Klonr. 

I. t<*asiMXJii.s baking po\v«ler. 

•I tal.lesp(M)n.s eol.i \vater. tpa.si)oon .salt. 

1 tahlespoons eorn-stareh. NVhites 4 eggs. 

1 tea.spoon lt*inon extract. 

Heat yolks of eggs iintil thiok aml leinon-eolorml, add 
siigar gradiially, aiid beat two iniimte.s; tlien add \vater. 
Pnteorn-stareh ín a enp and lill enp \vith lloiir. Mi.\ and 
sift eorn-.stareh and lloiir with baking po\vder and salt 
and add to first ini.vínre. When thoronghly inixed add 
whites of eggs beaten nntil .stilT, and llavoring. Bake 
thirty inimites in a imHlerate oven. 


Sponge Cake. 

\olk8 G eggs. (Irated rind one-half lenion. 

loi,pi,„gar. \Vl.i(..8 li egga. 

I tat)lespoon leinon jniee. 1 cup Honr. 

^ teaspoon .salt. 

Beat yolks nntil thiek and leinon-eolored, add snerar 
grndnally, and eontinne beating, iising Dover e<rg-be*itVr 
lo..,o.,.j„iw, ri,„l. „l,ite„ „f ,.ggs lH.at,.„ „„,ii 
stiff and dry. \\ hen \vhites are partially niixed \vith 
yolks, reinove beater, and earefiillv eut and fold ìn tlonr 
mixed and sifted \vith .salt. Bake one hoiir in a slo\v 
oven, 111 an angel eake pan or deep narrow pan. 

(ieniiine siKmge eake eontains no rising properties, bnt 
is inade Iight by the quantity of air beaten into both volks 
aml \vhites of eggs, and the e^pansion of that air in bak- 
mg. It require.s a slow oven. AII so-ealled sponge eakes 
whieh have the addition of .smla and eream of tartar or 
l»ak,ng po\vder require sanie oven teinperatnre as bntter 
enkes. \\n,en failiires are inade in Snnshine and Angel 
(ake, they are iisiially traeed to baking in too slow 

HlokvT' oven before thoroughIv 


i7 
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SunBhiue Cake. 


1 


\ 

\Vhite8 lí) epps. I toas]KK)n lenion extmct. 

1/ iK jK)W(leml siigai-. eii]) flonr. 

Yoiks 0 ojíjfs. 1 tosisjKK)!! eroain of tartar. 

IJesit \vliitos of ejrjís nntil stiff and dry, add siijíar jtrad- 
nally, and (‘(jntinne ÌKaitinjr; Hkmi add yolks of ejrg>^ beaten 
nntil thiek and leinon eolored, and extra(*t. C nt and fold 
in tìonr inixed and sifted \vith ereain of tartsir. Rake fifty 
ininntes in a inoderate oveii in an angol eake pan. 


Angel Cake. 


[•uj) tìour. 


1 cup white of ejrjís., 

eiij) siigar. 'a toasj^oon salt. 

cuj) eorn-stareli. 1 toasj^oon eroani of tartai. 

I toa.sj)Oon vanilla. 

Heat wliites of eggs nntil stiff and dry, add sngar grad- 
nally and eontinne beating, tlien add tìavoring. Cut and 
fold* in eorn-stareli, tìonr, salt, and ereain of tartar, inixed 
and sifted. Hake forty-tìve to fifty ininntos in an unl)ut- 
tered angel eake pan in a iiKMÌerate oveii. 


La<3y Fingera. 


cuj) of flonr. 
toasj)oon salt. 
toaspoon vanilla. 


i 


Whito8 3 oggs 
K l>ow«Ìorod siigar. 

Yolks '2 oggs. 

Beat (viiites of eggs nntil stiff and dry, add siigar grad- 
nally, and eontinne beating. 4'lieu add yolks of eggs 
tieaten nntil tliiek and loinoii eolored, and tìavoring. C'ut 
and fold iu tìonr inixed and sifttHÌ \vitli .salt. Sliajie foiir 
and one-lialf ineheH loiig aiid one ineli \vide oii a tin slieet 
eovered \vitli nidinttered tiajier, iising a jiastry bag and 
tnÌH'. Sjiriiikle \\ith jioKdered sngar, and i>ake eight 
ininntes in a niodorate oven. Heinove froin jnijier \\ith 
a knife. Lady Fingers are inneli nsed for lining inonlds 
that are to l)eVilled \vitli \vhipped ereain inixtures. They 
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are often served with frozen desserts, and sometiines pnt 
toírether in pairs with a thin eoating of whipped eream 
l>etween, when they are attraetive for elnldren’s parties. 


Sponge Drop. 

Drop Lady Finjrer nii.xtnre froin tip of spiKm on nnhnt- 
ttneil pa|)er. Sprinkle witli powdered sngar, and hake 
ei^ht ininntes in a iiKKÌerate oven. 


Jelly Roll. 

eggs. 1 tea.s}x>on.s l^aking powder. 

1 enp siigar. tea.sjxjon salt. 

^ tablesjKion inilk. 1 enj) tionr. 

1 tahlesj (04)11 inelted i^ntter. 

• 

Heat egg nntil light, add sngar gradiially, inilk, Honr 
mi\ed and sifted with i^aking |M)wder aiid salt, then hiit- 
ter. Idne the hothnn of a dri|)|)iiig-pan wilh jiaper; 
hntter jiajiér and sides of j)an. (’over lM)ttoni of jian 
with nii.vtnre, and spread eveiilv. IJake twelve ininntes 
»• a inodmate oven. Take froin oven and tnrn on a 
j)aj)er sjirinkled with j)owdered sngar. (^niekly reinove 
I)aj)er, aiid ent off a thin strij) from sides ami ends of 
eake. Sjnead with jelly or jaiii which has heen heaten 
to eonsisteney to sjiread easily, and roll. .\fter eake has 
l>een rolled, roll jiajH'r aronnd eake that it inay hetter 
keej) in shaj)e. 'l'he work innst Ih* done (jniekly,‘or eake 
^iireríiek in rolliiiír. 


Aunt Gaddie’s Cake. 


X eiij) l)ntter. 

}4 eiiji .siigar. 

1 eiij) iiic)las.sevS. 

1 cuj) .soiir niilk. 
toa.si)ooiis .soda. 


1 tea.sj)oon .salt. 

1 teasjKion oinnainon. 

^3 toasjMMin elovo. 

- *.j ciij>.s tlonr. 

^4 enp rai.sins seeded and eiit 
in jiieees. 


( reain the hiitter, .add sngar gradnallv, mola.sses, sonr 
inilk, and raisins. Mìx and sift remaiìiing iiigredieiits, 
aud eomhine mixtnres. IJake íìfty minute.s in a deep pan. 
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Eleetion Cake. 


^ eiip Initter. 

1 cup bread dongli. 

1 egK- 

l cup browu HUgar. 

•-g cup 8our iiiilk. 

% cup raisiiis soedeil aud 
cut iu pieees. 


8 tìiiely ebopped tìgs. 
II /3 eiips Hour. 

^ teasjH^oii síkIíi. 

1 tea.si)oou einnanioii. 
tea.sjHK)!! elovp. 


^ tea.siX)ou niaee. 

•4 teaspooii milineg. 
1 te;i-siH)OU s;dt. 


Work biitter into dongb, nsing the haiid. .\d<l egg 
well WaU*u, sngar, inilk, friiit dredged with two table- 
siMHins tloiir, aiid tìoiir iuixed ainl sifted >vith reiiiaiiiing 
ingredieiits. Put into a well-buttered bread pan, eover, 
aud let rise one aiid one-fonrth hoiirs. Hake one hoiir iu 
a b1ow oveii. Cover with Hoiled .Milk Frostiiig. 


Oue Egg Cake. 


^ cup of biitter. 
}4 eiip siigar. 

1 egg. 


•,< cup of inilk. 
eups rtoiir. 

2‘< tea.siH)oiis bakiiig pmvder. 


Cream the bntter, adit sngar gradiially, and egg well 
beaten. Mix aiid aift tloiir and bakiiig po^der, add alter- 
nately with milk to fìrst mixture. Hake thirty miimtes iii 
a stiaìlow paii. Spread with Choco,late Frostiiig. 


ehoeolate Cake. 

.S tablespoons biitb'r. FS enps tìoiir. 

U eiip sngar. •-» teiisiHKnis baking powder 

j pgjj 1 8qu;ire ehoeoliite iiielted. 

^ eiip niilk. tea.siHK»u vaiiilla. 

ereaiii the biitter, add one-half siigar, egg well beateii. 
and remaining siigar. .Mix aiid sift tloiir and bakiiig 
powder, add alteriiately with milk to (ìrst mixture. Fheii 
add ehoeolate aiid vaiiilla. Hake thirty miiiiites iii a 
shallow pan. 
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Ghoeolate Nougat Cake. 


eiip butter. 
eiips po\vdered siigar. 
I egg. 

1 cup niilk. 

'2 eiips bread floiir. . 


3 tea.'ípoons baking |>o\\der. 

teaspoon vanilla. 

2 .squares ehoeolate inelted. 
tj cup povsdered siigar. 

^3 cup ahnond.s blanehed 
and .shredded. 


e’reain the bntter, add gradnally one and one-half enps 
sngar, and egg nnlieaten ; \vhen well mixed, add t\vo-thiixls 
inilk, tlonr inixe<l and sifted with baking ix>wder, and 
vanilla. To nielted ehoeolate add one-third eiip powdered 
migar; jilaee oii range, add gradiially reinaining inilk, and 
eook nntil smooth. CooI slightly, and add to eake mix- 
tnre. Bake tifteen to tvveiit}’ ininnb's in roiind layer eake 
pans. Pnt between layers and on top of eake White 
.Moiintain Creani sprinkled with almonds. 


Cream Pie I. 

K cup butter. enp milk. 

1 cup siigar. enps flour. 

2 eggs. 2>^ tea.spoon8 baking ix)\v(ler. 

Mix as One Egg Cake. Bake in roiind layer eake pans. 
Pnt Cream h illing l)etween layers and sprinkle top with 
powdered siigar. 

Cream Pie II. 

Make as Cream Pie I., u.sing F'reneh Cream F'illing in 
plaee of Cream FiIIing. 

Cocoanut Pie. 

.Mix and bake as Creani Pie, Pnt Cocoanut Filling 
l>etween layers and on top. 

Wa8hingtou Pie. 

Mix and bake as Cream Pie. Piit raspberry jam or 
jelly between layers and sprinkle top witli powdered 
sngar. 
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Ghoeolate Pie. 

2 tablespoons l)utter. eni) milk. 

^ eiip sugar. 1 ^ enps flour. 

1 egg. 2 tea.spoon8 l^nking powder. 

Mix niKÌ bake as Creain Pie. Split Inyers, au<l sprea<l 
between anel on t<jp of eaeli a tliin layer of Ohoeolate 
Frosting. 

Orange Cake. 

44 enp Initter. ^ cup inilk. 

1 eiip siigar. cuj)s flour. 

2 eggs. 242 t(*asi)oons baking po\vder. 

Cream the Imtter, add sngar gradnally, eg^s \vell 
beaten, an<l inilk. Then a<ld tloiir inixed and sifted with 
baklng p<)\vder. Hake in a thin sheet in a <lripping-pan. 
Cut in halves, spread one-half \vith Orange Filling. Piit 
over other half, and eover with Orange Frosting. 

Quick Cake 

44 eiip 8oft biitter. enps floiir. 

eiips bro\vn siigar. 3 teasiioons baking powder. 

2 eggs. 4a tea.six)on cinn:iinon. 

44 enp inilk. 44 tea.siK)on grated initineg. 

i4 Ib. ilates .stoned and cut in pieees. 

Pnt ingredients in a bo\vl an<l beat all together for 
three mimite.s. Bake in a eake pan thirty-live to forty 
miniites. If ilireetions are foll<)\ve<l this makes :i most 
satisfaetory eakej Imt if ingre<lients are added separately 
it will not prove a sneeess. 

Boston Favorite Cake. 

44 enp butter. 1 eiip inilk. 

2 cups sngar. 344 flonr. 

■1 i'ggs. ó t4*asi)oona baking powder. 

Cream the Imtter, add siigar gradnally, eggs beaten 
nntil light, then milk an<l floiir nnxe<l an<l sifted with 
baking po\v<ler. This reeiiie makes tvvo loaves. 
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Cream Cake. 


2 eggs. 


1 cup 8ugar. 

^ cup thin eieam. 
\% eiips floiir. 


% teas|K>oii ginger. 


teaspoons haking ix)wder. 
% teasjKjon salt. 

>2 teas|)oon einnamon. 

% teasjX)on maee. 


Piit un1)c:iUMi eggs in a bowl, add sijgar and oreain, 
and ÌH'at vigor»)Usly. ^Iix and sift reniaining ingredient-s, 
tlien a<ld to lìrst inixture. Bake thirty ininntes in a 
shalloH- oake pan. 


Currant Cake. 


% cup bntter. 

1 cup sngar. 

2 eggs. 

Yolk 1 egg. 


enp milk. 

2 eiips floiir, 

3 teas{)oons baking powder. 
1 enp em'i'ants inixe<l witli 

1 tables|HH)n floiir. 


Creain the bntter, add sngar gradiially, and eggs and 
egg yolk well beaten. Then add inilk, tloiir niixetl aiid 
sifteil with baking |X)wder, and onrrants. liake forty 
iniiiiites in a bnttered aml tlourt*<t oake pan. 


Velvet Cake. 

cup bníter. enps flonr. 

1>^ cups siigar. % eiip eorn-stareh. 

^ olks 1 eggs. 1 ti‘as|HH)ns Itaking j)owder. 

% eiip eold water IVhites 4 eggs. 

% ou]» nlmonils blanelied aml shre<ldt*«l. 


Cream the biitter, aihl sngar gratliially, yolks of eggs 
well beaten, and water. .Mix and sift floiir, oorn-staroh, 
an<l baking i)ow<ler, aml a<l<l to tirst inixture; then add 
whiteH of eggs beaten iintil stilT. After piitting in pan, 
eover with ahnomlH and sprinkle with pow<lere<l siigar. 
Bake forty ininntes in a in<xìerat<* oven. 
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Walnut Cake. 


cup butter, 
1 cup tiugar. 
Yolk.'s 3 eggs. 
cup milk. 


1^4 floiir. 

2^ tea.s|x>ons ì>aking jx)\v*ler. 
^Vhites 2 eggs. 

cup walnut meat broken in 
pieees. 


Mix ingredieiits in onìer given. Hake forty-tìve inin- 
ntes in n inoilerale oven. C-over with hite Monntaiii 
('reain, erease in sípiares, aiul put one-half walnut on 
eaeli sepiare. 


Spanish Cake. 


^ cup Imtter. 
1 cup siigar. 
Volks 2 eggs. 
cup milk. 


cups tloiir. 

3 tea.sjH)i>ns baking pow<ler. 
1 lea.sjxH>n einnanion. 
AVhites 2 eggs. 


Mix ingreílients in oreler given. liake in sliallow tins 
antl spreail between and on top (’arainel Krosting. 


Cup Cake. 

^ eiip bntter. 1 enp milk. 

2 eiijis sngar. 3 ^ enps flonr. 

4 eggs. 4 teaspoons baking |x>w(ler. 

tea.spoon maee. 

l*nt bntter and sngar in a 1 k>w 1, and stir iintil well 
mixed; add eggs well lieaten, then milk, and tìoiir inixed 
and Bifted with baking powder and inaee. Bake in indi- 
víilnal tins. Gover with eiioeolate Frosting. 

Brownies. 

enp biitter. 1 egg ^ell l>ealen. 

J.3 enp pow(lered siigar. enp bread flonr. 

eiip Porto Rieo inol.a.sses. 1 enp i>ecan meat eiit in pieees. 

Mix ingredients in order given. Bake in .Bmall, sliallow 
fanev eake tins, garnishing top of eaeh eake witli one- 
half peean. 


CAKE. 


425 


Ribbon Cake. 


% cup hiitter. 

2 cups siignr. 

Volks 4 eggs. 

1 cup inilk. 
cup8 flonr. 

5 teaspooiib baking powder. 
NVhites 4 eggs. 


teaspoon einnanion. 

^ teasjioon inaee. 
teasix)on imtineg. 
cup raisins seeded and 
eiit in piiíees. 
cup lìgs fìnely cliopj)ed. 
1 table8|)oon inoln.sses. 


Mix firHt seven ingredients in order given. Bake two- 
tliirds of the inixture iii two layer eake pans. To the re- 
inainder add spiees, fniit, and molas8e.s, and bake in a 
layer eake paii. Piit layers together witli jelly (apple 
iisiially being preferred as it has less tìavor), having the 
ilark layer in the eentre. 


Goffee Cake. 


enp bntter. 
cup sngar. 

eiip raisins seeded and 
cut in pieees. 
eiip inolasses. 
enp lioiled eott'ee. 

nntiiieg 


á eggs. 

2 }^ cups flour. 

•1 teaspooiKs baking powder. 
teaspoon salt. 
tea.sjx>on einnainon. 

•^ teaspoon allspiee. 
grated. 


FolIow direetions for mixing bntter eake mixtures. 


Rieh Coffee Cake. 


1 cup biitter. 

2 cup.s siigar. 

4 eggs. 

2 tablespoons inola.sses. 

1 cup eohl boiled eoffee. 
eiips floiir. 

ó teasjioons bakiiig j)owder. 
1 teasjKK)!! einnainon. 


2 tablesjioons brandy. 


•^ teasj)oon elove. 

•^ tea.sj)oon inaee. 

teasj)oon alLsjiiee. 

^ cuj) raisins seeded and 
eiit in pieees. 

^ cup enrrants. 

cup eitron thinly slieed 
and cut in strips. 


Follow direetions for mixing bnttor eake mi.xtures. 
Bake in deep eake jians. 
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Dark Friiit Cake. 


^ cup biitter. 

^4 eiip brown sngar. 

^ cup ralsins seeded aiid 
cut iii itieee.H. 
cup evirrants. 

1-2 cup eitron tliiiily slieed 
and cut iii strips. 
cup molasses. 

teas|)oon 


2eggs. 

cup niilk. 

•J enps flonr. 

teaspoon sivda. 
l teaspoon einnainon. 

teasiKvon allspiee. 
^4 teasivoon maee. 
te;i.siK>on elove. 
lemon extract. 


K()llow (llreetioiis for mixing biitter eake mi.\tures. 
Bake in deep eake paiis one and one-(iuarter honrs. 


Nut Cakes. 

Meat from 1 Ib. peean.s. ^ cup floiir. 

1 Ib. ix)wdered sngar. NN liites li eggs. 

1 teaspoon vanilla. 

Ponnd mit meat and mix witli sngar and tlonr. Beat 
wliiteH of eggs imtil stiff, add first mi.vtnre and vanilla. 
Drop from tip of tablespoon (allowing one siSMinfnl for 
eaeh drop) on a tin sheet eovered witli hnttered paper. 
Hake twenty minntes in a iiKHlerate oven. 


Snow Cake. 


cup biitter. 
1 enp .siigiir. 

eiip niilk. 
1% cup8 floiir. 


2)^ teasix)ons V)aking powder. 
W]iites 2 eggs. 

te;vsp(X)n vanilla or 
teasiHH)!! ahnond extract. 


Kollovv r(MMpe for mixing ])utter eakes. Ihike forty- 
tive mimites in a deep iiarrovv pan. 


cup ìiiitter. 
1 cup siigar. 
% cup milk. 

1 % cups tìour, 


Lily Cake. 

2>2 teasiM)ons l>aking i)Owder. 
Wliite8 3 eggs. 

teaspoon lenion extract. 

^ teaspooii vanilla. 


Kollow reeipe formixing hntter eakes. 
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Corn-starch Cake. 

1 cup butter. 

2 cups 8ugar. 

1 cup niilk. 

1 cup eorn-stareh 

2 cups flonr. 

Foll()w reeipe for ini.xin}; bntter esikes. JIii.s Tiiistnre 
raakes two loave.s. * 


teasjx)ons baking jx)wder. 
hites 5 eggs. 

^ tea8jK)on vanilla or 
^ tea8jK)on alinond extract. 


Pruue Almond Cake. 


Hake one-iialf C’orn-starch C’ake raixture in a di'ipping- 
j>an. ( iit in two erosswÌ8e, sjiread l)etwcen layers Prnne 
Alinond Filling, and eover top with White .Moniitain 
(’reain. 

Prune Almond Filling. l’o one-half the reeijie for 
Wliite .^Iountain Creara add eight soft jirnnes stoned and 
ent in jiieees, and one-fonrth enj) alinonds blanelHvl and 
<‘ut in j)ieee.s. 


Marshmallow Cake. 


cup butU'r. 

1 eiijìH siigar. 

^ eiij) niilk. 

2 cuj)s flonr. 

Follow reel|)e for mixing 


teasjToons baking jx)wder. 
tea.sjKK)n ereani of tartar. 
Whit€8 ó eggs. 

1 teasjKM>n vanilla. 

Hake in slial- 
layers 


l)utter eakes. 

Iow jians, and jnit Marshinallow (’reaiii l>etwe(*n the 
and on the toj>. 

Fig Éelair. 


euj) biitter (seant). ciij)s flonr. 

1 cuj) 8ugar. .3 teasjx>ons baking j)owder. 

cuj) inilk. \\ hites 4 eggs. 

tea.sj)<x)n vanilla. 

Follow reeijie for inixing bntter eakes. Hake in shal- 
low j)nns, j>ut between layers Fig Filling, aiid .sjirinkle tojj 
with jx)wdered sngar. 
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Banana Cake. 


Mix aiKÌ bake Fig Éelair mixture; pnt betwecn layers 
Wliite Monntain Creain eovered vritli thin sliees of iianana, 
and frost the top. This shonhl be eaten the day it is 

inade. 

Bride's Cake. 


eiip biitter. 

enps sugar. 
cup niilk. 
2^ eiips tìoiir. 


3 teasjKKíiis baking i>owder. 

teaspoon eream o£ tartar. 
Whites 8Ìx eggs. 

teaapooii almoiid extract. 


Follow reeiiie for mixing biitter oakes. Hake forty- 
tive to fifty minntes in deep, narrow pans. Cover with 
wlnte frosting. 


Light Prnit Cake, 

To Fig Éelair mixture add one-half eup raisins seederì 
and ent in pieees, two onnoes eitron thinly slioed and cut 
in strips, and one-third cup walnut meat eut in pieees. 
In making mixture. reser^e one tablespoon Hour to use 
for dredging frnit. 


White Nut Cake. 


cup bntter. 
IK siigar 
cup milk. 
2}4 cups tìoiir 


tea.spoon eream of tartar. 

3 teaspoons baking powder. 
White8 8 eggs. 

1 enp walnnt meat ent in pieees. 


Follow reeipe for mixing biitter eakes. This mixture 
mnkes two loaves. 


Gkilden Cake. 

enp bntter. enp milk. 

enp sngar. - % enp flonr, 

Yolk.8 5 eggs. l>8 tea.siKKJiis baking i»owder. 

1 teasiXK)n orange extract. 

Crcam the butter, add .siigar gradiially, and j'olks of 
eggs lieaten iintil thiek and lemon eolored, and extract. 
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.Mix and sift tìonr and bakiiifí iK)wder, and add alter- 
nately with inilk to first inixtiire. Oniit orange extiact, 
add one-lialf eiip niit meat cut in sinall pieees, and liake 
in individiial tins. 


Moeha Cake. 


Itake a siionge eake mixture iii slieets. Shape in sinall 
|■ounds, and eiit iii three layers. Piit layers together 
with a thin eoating of frosting. Spread frosting aroiind 
sides and roll in slireilded c<K*oanut. Ornameiit top witli 
frosting foreed throiigli a pastry bag and tiilie, iising tlie 
rose tnbe. Hegin at oentre of top and eoil frosting aroinid 
nntil snrfaee is eovered. Garnish oentre of top witli a 
eandied oherry. 

Frosting. Wash one-third onp bntter, add one enp 
powdered siigar gradiially, and beat niitil ereaniy. Then 
add one eiip Cream Filling whioh has been oooknl. Flavor 
with one-lialf teasp(X)n vanilla and one and one-half sepiares 
melted ehooolate. 

'riiis frosting is sonietimes eolored pink, yelIow, green, 
or lavender, and tìavored with rose, vanilla, or a oombina- 
tion of nlniond and vanilla. I.arge Moeha Cakes are 
baked in two ronnd laver oake tiiis, eaeh oake being oiit 
in two layers. Layers are put together as sinall oakes. 
The top is spread siniMithly with frosting, then ornainented 
w’ith large fiieees of oandied friiits arranged in a design, 
and frosting foroe<l throngli pastry bag ainl tnlie. 


Gream Gakes. 


eiip bntter. 

1 cup I>oiling water. 


4 eggs. 

1 cup floiir. 


Piit bntter and water in saneepan and plaoe on froiit of 
range. As soon as boiling |M)int is reaohed, add íloiir all 
at onee, and stir vigoroiisly. Kemove froin (ìre as .sooii 
as mixed, and add iinbeaten eggs one at a tiine, iMìating, 
initil tlioronghly nnxed, betweeii the addition of eggs. 
Drop by .six)onfuls oii u biittere<l sheet, one and one-half 
iiiehe.s apart. sliaping with handle of spoon as nearly eir- 
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eiilar as possible, having mixtiire sli}rhtly piled in eentre. 
liake thirty ininntes in a iiHMlerate oven. ith a aharp 
knife intike a ent in eaeh larjie enongh to admit of (’ream 
Fillin}:. This reeijH* inakes ei'íhteen small eream eakes. 
For flavorin<í ereain tìllinfí nse lemon extraet. If eream 
eakes are reinoved from oven lK*fore heiii}: thorou}:hly 
eooked, they will fall. If in doiiht, take one from oven, 
and if it does not fall, this is Hnllieient pna^f that others 
are eooked. 

Freneh Cream Cakes. 

Fill Creain t’akes with Cream Saiiee I. 


Freneb Strawberry Cream eakes. 

Shape eream eake mixture ohloii}:, inakiii}: twelve 
eakes. Split and 1111 with Strawherrv (’reain Filling. 


Éelaira. 

Sha|>e eream eake mixture foiir and one-half inehes 
long by one ineh wide, hy foreiii}: throu}:h a pastry ba}i 
and tiihe. liake twenty-tìve ininntes in a iiKHlerate oven. 
Split and fill with vanilla, eolTee, or elioeolate ereani 
tìlliii}:. Frost with C’onfeeti«)ners’ Frostiii}: to whieh is 
added one-thlrd enp inelted Fondant, dippiii}: top ot 
éelairs in frosting while it is hot. 


Lemon Queena. 


Ih. hntter. 

}.j Ih. .snpar. 

(irated rind 1 leinoii. 

^ tahle.spooii l»Miioii jiiiee. 

Wliit«^s 4 e}:}p<. 


Yolks 4 ejigs. 

.5 oz. tìoiir. 

tea.spooii salt. 
teasiHion so«la. 


e’ream the hiitter, add su}:ar }:radnally, and eontinne 
heatin}:. Then a«ld }:rate«l rind, Itmion jiiiee, and yolks of 
(‘}:}:s beaten iintil tliiek and leinon eolored. .Mix and sift 
soda, salt, aiid hakiii}: powder; add to tìrst mixturo and 
lieat thorou}:lily.* Add whites of e}?gs heaten stiflf. Hake 
froni tweuty to tweuty-five inimites in small tins. 


OAKK. 
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Queen Cake. 

% cup butUT. \VhitP8 ti eggs. 

'1 oiips floiir (seaiit). l eiips j>o\v(lered 6ugar. 

teí*«16^)011 soda. 1)^ teas{X)oiis leiiion jiiiee. 

e'reain tlio Inittor, add tloiir gradiially, nii\od and .siftod 
witli KíMla, Ihon add loiiioii jiiieo. Ikait whito.s of oggs 
iintil stift’; add Kiigar gradnally, and (‘oinbino tlio inix- 
tiires. llako fìfty miinitos in a long shalhov pan. Cover 
witli Opora e'arainol Frosting. 


Poun<i Cake. 

1 Ib. biitter. \Vhitos U) eggs. 

1 Ib. siigar. 1 11), Hoiir. 

\ olks 10 eggs. teas])oon maee. 

2 tjiblespooiis brandy. 

Creani tlie bnttor, add sngar gradiially, aiid oontiniie 
beating; tlien add yolks of oggs boaton iintil thiek and 
loinon oolorod, \vliitos of oggs boalon iintil stitT and dry, 
tlonr, inaee, and brandy. Ho:it vigoroiisly fìvo niiniitos, 
Ibike in a (leo]) p:in ono and ono foiirth honrs in a .slo\v oven ; 
or if to Ik* ust*d for fanoy ornaniontod oakos, bake tliirtv 
to thirty-tìvo ininutos in a dripping-pan. 


English Fruit Cake. 


1 Ib. butter. 

1 Ib. light brown siigar. 
!) eggs. 

1 Ib. flour. 

- t<*asp>oons inaee. 

2 tea.8|)oon8 einnainon, 

1 feasjioon soda. 


2 tables])ooiis niilk. 

Ibs. currant.s. 

2 Ibs. misins seeded and 
finely ehojijMMl. 

Ib. alnionds blanehed and 
shredded. 

1 Ib. eitron thinly slieiMl and 
ent in strijis. 


(’roain the bntter, add sngar gradiially, and bo.at tlior- 
oiighly. Sopanito yolks froiii whitos of eggs; beat yolks 
uutil thi(>k and leinon ooloivd. \vlntes iintil stifT and dry, 
íind add to first inixture. 'riieii add milk, friiit, aiid 
ftoiij mixed aiid siftod \vit!i maee, eiiinamon, and soda. 
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Put in deep patis, eover vvitli buttered paiter, steain three 
hoiirs, and bake one and one-half hours in a slovv oven, 
or bake four hours iu a very slovv oven. 


Imperial Cake. 


ib. raisiniì seeded and 
cut in pieees. 


^ Ib. butter. 
tg Ib. siigar. 
Yolks ó eggs. 
\Vhite8 5 eggs 


^ cup vvahmt meat broken 
in pieees. 


Ib. ílour. 
te;ispoon soda. 


(Irated rind leinon. 

2 t<!a,sjx>ons leinon juice. 


lMix sanie as l*ound Cake, mldiiig raisins dredged vvith 
rtoiir, and nuts at the la.st. 


Weddiug Cake. 


^ teasiKHíii elove. 

‘à Ibs. raisins seeded and 
cut in piec(‘s. 

1 Ib. eiirrants. 


1 Ib. butter. 
1 Ib. sugar. 
12 eggs. 


1 Ib. rtoiir. 

2 tea.s{KM>ns einnatnon. 


1 Ib. eitron thinly sliee;! 

aiid ent in strips. 

1 Ib. tìgs finely eho^vjMMl. 



cu{> brandy. 


2 tables{>oons lemon jiiiee. 


Creain the ì>utter, add siigar gradiially, and beat thor- 


oiighly. Separate yolks froiii vvhites of eggs ; beat yolks 


uiitil thiek aiid leinoii eolortMl, vvhites nntil stiflf and dry, 
and add to first niivtiire. Ad<l fioiir (exeepting one-third 
cu{>, vvhieh shoiild Ik* reserved to dnslge frnit) niixe«l 
and sifteíl, with spioes, brandy, aiid leinon jiiiee. 'riien a<l<l 
frnit, exce{)t eitron, dredged witli reserve<l flonr. l)re<lge 
eitron vvith flonr and {vnt in layers l>etvveen eake inixtnre 
when {>utting in the pan. Hake saine as Knglish Frnit 


Cake. 
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eiIAlTER XXXII. 

CAKE FILLINGS AND FROSTINGS. 


eream 

% cup siigar. 

^-3 cup flour. 

^ tea.six)oii salt. 

.Mix (Iry ingreditMits, add 
on gradnally sealded niilk. 
lM>iler, stirring 
HÌonally. 


Filling. 

2 eggs. 

2 cups sealded niilk. 

1 teas|x)on vanilla or 
}4 teasjKK)!! lenion extract. 

eggs sliírhtly beakMi, and ponr 
e’ook fifteen ininnks in doidile 
afteiMvards oeea- 


eonstantly nntil tliiekened, 
Cool slightly and thivor. 


Ghoeolate Gream Filling. 

Ihit one and one-foiirth sijnare.s Haker’s ehoeolate in a 
saneejian and nielt over hot water. .Vdd to C’reani Fill- 
ing, nsing in inaking one eiip sngar in j)laee of seven- 
eighths enp. 

GofTee Cream Filling. 

Flavor Creani Filliiig with one and one-half tahlesjioons 
ooffee extraot. 


Freneh Gream Filling. 

eiip thiok ereain enp jx)wdered sngar. 

14 onp niilk. M’liite one egg. 

>2 teasjìoon vanilla. 

Dilnte oreain with inilk and beat nntil stitf, nsing Dover 
ogg-heator. Add sngar, white of egg beaten iintil stitf, 
and vanilla. 
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Strawberry Filling. 

1 cup thiek ereain. '' 1 egg. 

cup sugar. _ }4 stra^'berries. 

tea.spoon vanilla. 

Beat eream imtil stilT, nsing Dover egg-l>cater, add 
sngar, white of egg heaten nntil stiff, stra^herries mashed, 
and vanilla. 

Lemon Filling 

1 cup sugar. M lemon juice. 

2%^ tablespoons floiir. 1 egg. 

Grated rind 2 lemons. 1 teaspoon bntter. 

Mix sngar and flonr, add grated rind, lemon jniee, and 
egg slíghtly heaten. Pnt hntter in saneepan ; when melted, 
add mixtnrc, and stir eonstantly nntil hoiling ix>int is 
reaehed. Care mnst he taken that mixtnre does not adhere 
to hottom of saneepan. Cool l>efore spreading. 

Orange Filling. 

% cup siigar. H cup orange juice. 

2)4 tai)lespoons flour. % tahlP8ixx)n lemon juice. 

GrabHl rind % orange. 1 egg slightly Inìaten. 

1 teasiìoon butter. 

Mix ingredients in order given. Cook ten minntes in 
donhle boiler, stirring eonstantly. Cool hefore spreading. 

Ghoeolate Filling. 

2^ 8quares ehoeolate. 3 table.spoons inilk. 

1 eiip i>owdered sngar. ^ olk 1 egg. 

teaspoon vanilla. 

Melt ehoeolate over hot water, add one-half the sngar, 
and milk; add remaining sngar, and yolk of egg; then 
eook in donhle hoiler nntil it thiekens, stirring eonstantly 
at first, that mixture m.aý l)e perfeetly smooth. Cool 
slightly, rtavor, and spread. 

Niit or Fruit Filling. 

To White Monntain Cream add ehopped walnnts, al- 
monds, figs, dates, or raisins, separately or in eomhination. 


C^UCE FILLINGS AND FHOSTINGS. 
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Cocoanut Filling. 

\\ hites 2 eggs. Kresh grated eoeoaimt. 

rowdercd 8ugar. 

Beat whites of eggs oii a ])latter witl) a fork iiiitil stiff. 
A<1<1 enongh powclere(l siigar to spreml. Siiread over 
eake, sprinkle thiekly with eoeoaniit. Use for layer eake, 
having filling between aiiel on to]). 

Lemon Cocoanut Cream. 

Jiiiee and grated rind 1 leinon. Yolks 2 eggs. 

1 cup 8ugar. ] cu|) shredded eoeoaniit. 

.Mix lemon jiiiee and rind with sngar and yolks of eggs 
slightly beaten; eook ten ininiites in doiible boiler, stir- 
ring eonstantly; then add eoeoaniit. Cool and use as a 
rilling for Corn-8tareh Cake. 

Fig Filling. 

^ Ib. figs finely ehopped. ^ eiip boiling water. 

^ cup 8ugar. 1 tablespoon leinon juice. 

Mix ingredients in the order given and eook in double 
boiler iintil thiek enough to sprea<l. 

Marshmallow Paste. 

X cup 8ugar. ^ n>. marshmallows. 

^ cup milk. 2 table.spoons hot water. 

teaspoon vanilla. 

Piit sngar and milk in a saiieepan, heat 8lowly to boil- 
ing point without stirring, and boil 8Ìx miniite.s. liroak 
marshinallows in jiieees an<l melt in <louble boiler, a<l<l hot 
water an<l eook iintil inixture is siiKJoth, then a<l<l hot 
synip gradiially, stirring eonstantly. lieat until eool 
enoiigh to sjiread, then add vanilla. This may be iised 
for both filling and frosting. 

Pistaehio Paate. 

lo AIarshmallow Paste a<l<l a fow <lr<)ps extraet of al- 
mond, one-thinl eup pistaehio niits blanehed an<l eh<)i)pe<l, 
and leaf green to eolor. Pse .same as .MarshmaIlow Paste. 
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Prune Almond Fillìng 

To Whitc Mountain Cream add one-half cu|) seleeted 
priines, stoned and cut in pieees, and one-tliird cup al- 
monds blanehed and ehopped. 

Gonfeetioners’ Frosting. 

2 tablespoons boiliiig water. eonfeetioners’ siigar. 

Flavoring. 

To water add enongh sifted siigar to make of right eon- 
sisteney to .spread ; then add llavoring. Fresh frnit jniee 
may V)e osed in plaee of boiling water. This is a most 
satisfaetory frosting, and is l>oth easily and quiekly made. 

Orange Frosting. 

Grated rind 1 orange. 1 taì)lespoon orange juice. 

1 teaspoon brandy. Yolk 1 egg. 

^ teaspoon lemon juice. eonfeetioners’ sngar. 

Adtl rind to brandy and fniit jniees; let stand fifteen 
minntes. Strain, and add gradnally to yolk of egg 
slightly beaten. Stir in eonfeetioners’ sngar iintil of 
right eonsisteney to spread. 

Gelatine Frosting. 

2)^ tablespoon.s l>oiling water. ^ enp eonfeetioners’ 

teaapoon graimlated gelatìne. siigar. 

^ teaR|X)on vanilla. 

I)is.solve gelatine in boiling water. Add .sngar and 
flavoring and beat iintil of right eonsisteney to spread. 
Crea.se in fMiiiares when slightly hardened. 

Plain Frosting. 

Wbite 1 egg. teaspoon vanilla or 

2 teaspoon.s eold water. tablespoon leinon jiiiee. 

^ enp eonfeetioners’ sngar. 

Ileat white of egg iintil stiflf; add water and siigar. 
Ileat thoroiiglily, then add flavoring. Use inore siigar if 
needed. Spreml with a broad-bladed knife. 
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Ghoeolate Froating. 

8quar<*s ehoeolate. Yolk 1 egg, 

K sealded ereain. ^ teaspooii inelted biitter. 

teNV grain.s salt. eonfeetioners’ siigar. 

^ teaspoon vaniHa. 

Melt elioeolate over hot water, add ereani gradiially, 
salt, yolk of egg, and biitter. àStir in eonfeetioners’ sngar 
nntil of right eonsisteney to spread; then add tlavoring. 

White Monntain Cream. 

eiip sngar. 1 tea.sj)oon vanilla or 

K cup boiling water. tablesjHKm leinon jiiiee. 

White 1 egg. 

Piit siigar and water iii saneepan, and .stir to prevent 
siigar froin adhering to saiieejian; heat gradiially to boil- 
ing lìoint, and ImiìI withoiit stirring nntil syriip will thread 
when dropjied froin tip of spoon or tines of silver folk. 
Pour syriij) gradually on beaten white of egg, beating 
ini.Ktiire eonstantly, and eoiitiniie beating nntil of right 
eonsisteney to spread; then a<ld llavoring and jioiir over 
eake, sjireading evenly with baek of sjioon. Crease as 
80011 as fìrin. If not beaten long enoiigh, frosting will 
nin ; if beaten too long, it will not be sinooth. Fnjsting 
beaten too long inay be inijiroveil by aihling a few <irops 
of lemon jiiiee or boiling water. This frosting is soft 
inshle, and has a glossy snrfaee. If frosting 7s to be 
ornaniente<l w’ith nuts or eandieil eherries, plaee thein oii 
frosting as sooii as spread. 

Boiled Froating. 

1 cuj) siigar. 1 teasjìoon vanilla or 

^ eiip water. ^ tablesjiooii leinon juice. 

Whit«.8 2 eggs, 

Make saine as White Aroiintain Creain. This frosting, 
on ae*eount of Uie larger quantity of egg, does notstiffeii s() 
quickly as White Moiintain Creani, there'íore is niore 
siieeessfiilly inade by the ine.\perience<l. 
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Boiled Ghoeolate Frosting. 

To White Monntain Cream or lioiled h'rosting add one 
and one-half sfinares inelted elioeolate as soon as syrnp is 
added to whites of eggs. 

Brown Frosting. 

^lake same as lioiled Frosting, nsing brown sngar in 
plaee of white sngar. 

Maple Sngar Frosting. 

1 Ib. soft inaple sngar. K ^«1» boiling watcr. 

■NVhites 2 eggs. 

Itreak sngar in small pieees, piit in saneepan with boil- 
ing water, and stir oeeasionally nntil sngar is dissolved. 
Itoil withont stirring nntil syrnp will thread wlien dropped 
from tip of 8i>oon. l’onr syrnp gradnally on lieaten whites, 
beating mixtnre eonstantly, and eontinne beating nntil of 
right eonsisteney to spread. 

Gream Maple Sugar Frosting. 

1 Ib. soft maple sngar. I enp eream. 

Itreak sngar in small pieees, put in saneepan with 
eream, and stir oeeasionally nntil sngar is dissolved. 
Itoil without stirring nntil a hall ean be formed when 
mixtnre is tried in eold water. Iteat nntil of right eon- 
sisteney to spread. 

Milk Frosting. 

1}^ cup8 8Ugar. 1 tea.spoon butter. 

^ cup milk. tea.s{KX)n vanilla. 

Pnt bntter in saneepan; when melted, add sngar and 
milk. Stir to be snre that sngar does not adhere to 
saneepan, heat to boiling point, and l>oil withont stir- 
ring thirteen minntes. Itemove from fire, and beat nntil 
of right eonsisteney to spread; then add flavoring and 
]>onr over eake, spreailing evenly with baek of spoon. 
Crease as soon as 'firm. 
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Caramel Frosting. 

Make as Milk P'rostin*;, adelin*; one and one-half srjnares 
melted elioeolate as soon as lK)ilin^ IX)int is reaehed. 

Opera Garamel Frosting. 

cups brown 8ugar. % eiip thin ereaiii. 

% tablespoon butter. 

Hoil in«;redient8 tOf;cther iintil a ball ean formed 
when mixture is tried in eold water. It takes al)Out forty 
minntes for boiling. Heat iintil of right eonsisteney to 
spread. 

Foudaut Iciug. 

riie mixture in which sinall eakes are dipped for ioing 
is fondant, the reeipe for which niay be foiind in ehapter 
on Confections. G’akes for dipping miist fìrst be glazeil. 

To Olaze Gakes Heat white of one egg slightly, and 
adil one tablespoon powdered siigar. Apply with a 
brnsh to top and sides of eakes. After glazing, eakes 
shoiild stand over night before dipping. 

To Dip Gakes. Melt fondaní over hot water, and eolor 
aiid flavor as ilesired. .Stir to prevent eriist from forining 
oii top. Take eake to be dipjied on a three-tined fork 
an<l lower iii foiidant three-fourths the depth of eake. 
Heiiiove froin fondant, invert, aiid slij) from fork to a 
iKianl. Deeorate with ornaniental frosting and niit ineat, 
eandieil eherries, angeliea, or eandied violets. For small 
ornamented eakes, jKiiind eake mixturc is baked a little 
more than oiie ineh thiek in shallow |)ans, and when eool 
cut iii 8fjuarc8, <liamouds, triangles, eireles, crescent.s, ete. 

Ornamental Frosting I. 

2 eiips 8ugar. Whites 3 eggs. 

1 cup water. tea.sj)oon tartarie aeid. 

Hoil sugar and water mitil synip when drojiped from 
tip of sj)oon forms a long thrca<I. Poiir svnij) gradu- 


440 ROSTON eoOKINO-seHOOL COOK IIOOK. 


nlly on-heíiten wlntes of ejíjís, lK‘utinf>; eonstíintly; then 
a<l(l aeid hihI eontinne beating. \Vlien stitT enou<íli to 
8|)reacl, pnt a tliin eoatiiifj over eake. lieat remaining 
frosting nntil eolel aml stiff emjngh to keep in sha|)e 
after being foreeel throiigh a pastry tnbe. After lirst 
eoating on eake has hardened, eover with a thieker layer, 
aml erease for entting. If frosting is too stiff to spread 
smoothly, thin with a few drops of water. U ith a pastry 
bag and variety of tnbes, eake may l)e ornamented as 
desired. 



rnke beiiiK ornameated with Ornamental Frosting. 


Ornamental Prosting II. 

\Vhites 3 eggs. 1 tablespoon lenion jniee. 

Confectioners’ sngar, .sifted. 

Tnt eggs in a large bowl, add two table8|M)ons .sngar. 
and beat three minntes, nsing a perforated wooden spoon. 
Ib'peat nntil one and one-half enps sngar are nsed. Add 
lemon jniee gradiially, as mi.vtiire thiekens. Continue 
adding siigar by 8|)oonfuls, and iHíating nntil frosting is 
stiff enongh to spread. This may be determined by 
taking up some of mixtnre on baek of 8|KM)n, and with a 
easo knife making a ent throngh mixtnre; if knife makes 
a elean ent and frosting remains parted, it is of right 
eonsisteney. Spread eake thinly with frosting; when 
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this has hanlened, piit on a tJiieker layer, having inixture 
8oinewhat Htiffer than tìrst eoating, aiiel then erease for 
entting. To reniaining frosting aehl enongli inore sngar, 
that frosting inay keej) in shape after being foreetl 
tlirongh a pastry bag aiHÌ tnlie. 

With a pastry bag and variety of tnbes, eake niay be 
ornainented as desired. 
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eilAFrEK XXXI11. 

FANCY GAKES AND CONFECTIONS. 
LMONI) i^aste for inakinf; niaoaroons and sinall 



^ faney eakes inay be bonglit of dealers who keep 
eonfeetioners’ snpplies, althongh soinetiines a resident 
baker or eonfeetioner will sell a sinall ipiantity. Ahnoinl 
paste is pnt up in five*pound tin pails, and retails for one 
and one-half dollars per pail. Dnring the eold weather 
it will keep after being opened for a long tiine. 


Maearoons. 


Whites 3 eggs. 


Ib. almond paste. 


^ Ib. powdered sugar. 


Work together almond paste and sugar oii a sinooth 
boanl or marlile slab. Then add whites of eggs 
gradnally, and work until niixture is perfeetly smooth. 
e'onfeetioners at first use the hand, afterward a palette 
knife, which is not only of use for mixing biit for keeping 
ìioard elean. Shape, iising a pastry bag and tnlie, 
on a tin sheet eovered with biittered paper, one-litìlf 
ineh apart; or drop mixture from tip of spoon in small 
piles. Maearoon mixture is stifif enoiigh to hold its 
shape, biit in baking spreads. Bake fifteen to twenty 
minntes in a 8low oven. If liked soft, they should be 
slightly liaked. After removing froin oven, inv’ert paper, 
and wet with a eloth w’rung out of eold water, when 
niaearoons will easily slip ofif. 
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Almond Maearoons. 

Sprinkle Maearoons, before baking, with almonds 
blanehed and siiredded, or chop\)ed. 

ereseents. 

Ib. alniond paste. Almonds blanehed and 

2 oz. eonfeetioners’ sngar. finely ehopiied. 

■NVhite 1 sinall egg. 

Mix same as Maearoons. Shape mixtnre, which is <iuitc 
8oft, in a long roll. Cut pieees from roll three-foiirths 
ineh long. Holl eaeh separately in ehopiied imts, at tlie 
same time shaping to form a ereseent. liake twenty 
mimites on a bnttered tin aheet in a 8low oven. (’ool 
and frost with Confectioner.s’ Frosting, inade thin enongh 
to apply with a brush, and flavore<l with lemon jniee nntil 
quite aeid. Other nuts may be use<l in plaee of alinonds. 

einnamon Bars. 

10 oz. almond paste. White 1 egg. 

.5 oz. eonfeetioners’ 8ugar. teaspoon einnainon. 

Mix same as Maearoons. Dredge a board with sugar, 
knea<l mixture slightly, and shape in a long roll. Pat 
an<l roll one-fonrth ineh thiek, nsing a rolling-pin. After 
rolling, the pieee shonhl be fonr inehes wide. Spread with 
frosting made of white of one egg an<ì two-thirds enp 
eonfeetioners’ sugar beaten together until stifT enough to 
spreafl. Cut in strips four inehes long by three-foiirths 
ineh wi<le. This must be quickly done, as a crust soon 
forms over frosting. To aeeoinplish this, nse two knives, 
one plaeed throngh mixture where divhling line is to l)e 
inade, and the other used to make a elean sharp cut on 
lioth sides of first knife. Knives shonid be kept elean by 
wiping on a ilamp eloth. Reinove strips, as s<x)n as eiit, 
to a tin sheet, greasetl with laril and then flonreil. Bake 
twenty miimtes on eentre grate in a 8low oven. 
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Horseshoes. 

IJse einnamon Har nnxture. t'over with frosting eol- 
ored ^''ith fniit red. Cut iii strips six inehes long hy 
one-half ineh wide. As soon as eiit, shape quiekly, at 
the saine tiine earefnlly, in forin of horseshoes. lìake 
sarne as Cinnainon Bars. When C(x)l, make eight dots 
with ehoeolate frosting to represent nails. 

Cocoanut Gakes I. 

Ib. fresh grateJ cocoanut. 0 oz. .sugar and gliìeose, 

White.s eggs. iising one nnxing-spoon 

gluco.se. 

German Confedioner. 

' Cook eoeoamit, sugar and gliieose, in doiible boiler nii- 
til mixture elings to spoon, add whites of eggs, stir 
vigoronsly, and eook nntil mixture feels .stieky when 
tried l)etween the fingers. Spread in a wet pan, eover 
with wet paper, and ehill on iee. Shape in sinall balls, 
first dipping hands in eold water. Ilake twenty 'íninntes 
iu a slow oven on a tin sheet greased with white wax. 

Cocoanut Cake8 II. 

1 Ib. fresh grated eoeoaimt. ^ Ib. sngar. 

White.s ‘2 eggs. 

Cook, shape, and bake same as Cocoanut Cakes I. 

Stuffed Dates I. 

Make a ent the entire length of dates and remove stones. 
Fill eavities with eastanea nnts, English walnut.s, or 
blanehed almonds, and shape in original forin. Roll in 
graniilated siigar. Pile in rows on a small ifiate eovered 
with a doily. If ea.stanea nnts are used, with a sharp 
knife eiit oíT the brown skin which lies next to shell. 

Stuffed Dates II. 

Remove stones from dates and fill eavities with 
Neiifehatel eheese. 
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Salted Almonds I. 

Blaneh one-foiirth poiind Jordan alinonds and dry on a 
towel. Piit one-third eiip olive oil in a very sinall saiiee- 
pan. Wlien hot, piit in one-foiirth of tlie alnionds and fry 
nntil delieately browned, stirring to keep alinoiids eon- 
stantly in motion. Reinove with a spoon or sinall skiin- 
mer, taking iip as little oil as possible. Drain on l)rown 
paper and sprinkle with salt; repeat iintil all are fried. 
It may l>e neeessary to remot-e some of the salt by wiping 
niits with a napkin. 

% 

Salted Almonds II. 

Prepare almonds as for Salted Almonds I. Fry in one- 
third cup fat, iising half lard and half elaritìed biitter of 
all eoeoaniit bntter. Drain and siiriiikle with salt. 

* Salted Peannts. 

In biiying peaimts for salting, get those whieh have 
not been roasted. Remove skins and fry same as Salted 
Almonds I. or II. 

Salted Peeans. 

Shelled peeans may l>e boiight by the poiind, which is 
much the best way when ii.sed for salting, as it is dimenlt 
to remove the mit meat without breaking. Frv same 
as Salted Almonds I. or II. Care must be takèn that 
they do not remain in fat too long; having a dark skiii, 
eolor does not determine when they are siiílleientlv 
eooked. 

Parisian Sweets. 

1 Ib. figs. 1 Ib. Knglish waliuit meat. 

1 Ib. dates. Confectioners’ siigar. 

Piek over and remove stems from-figs and stones from 
dat€.s. .Mix friiit with walnut meat, and foree throiigh 
a meat-ehopper. Work, iising the hands, on a board 
dreilged with eonfeetioners’ siigar, iintil well blendeil. 
Roll to one-foiirth ineh thiekiiess, iising eonfeetioners’ 
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siifíar for dretlging board anel ])in. Sliaj>e with a sinall 
rímnel entter, first dijjped in sngar, or cut with a sharp 
knife in three-fonrth ineh stpiares. Koll eaeh |)iecc in 
eonfeetioners’ sngar, and shake to reinove snperflnons 
siigar. raek in layers in a tin Ik)x, i)utting jiaj^er 
between eaeli layer. 'riiese eonfeetions may be nsed at 
dinner in plaee of bonbt^ns or ginger ehij^s. eom- 
bination of nnt meat (walnut, almond, and filbert) may 
be nsed in equal proj^ortions. 

Molasses Caudy. 

2 cups Porto Rieo inolasses. 3 tablesjìoons bntter. 

% cup sngar. 1 tablesjioon vinegar. 

An iron kettle with a roiinding bottom (^Si'oteh kettle), 
or eopper kettle is best for eandy making. If one has no 
coi)i)er kettle, a granite kettle is best for sngar eandies. 

Put bntter in kettle, plaee over fire, and when melted, 
add molasses aml sngar. Stir nntil sngar is dissolved. 
Dnring the first of the l)oiling, stirring is nnneeessary; 
but when nearly eooked, it shoiild l)e eonstantly 8tirre<l. 
Boil nntil, when tried in eold water, mixture will beeome 
brittle. Add vinegar just before taking from fire. Ponr 
into a well biittered pan. Wlien eool enongh to handle, 
pnll initil i)orous and light eolored, allowing eandy to 
eome in eontaet with tips of fingers and tlmmbs, not to be 
8queezed in the hand. Cut in small pieees, nsing large 
shears or a sharp knife, and then arrange on slightly 
bnttered plates to eool. 

Velvet Molasses Gandy. 

1 cup molasses. 8 tablespoons vinegar. 

3 enps siigar. teaspoon eream of tartar. 

1 cup boiling water. cup melted bntter. 

tea.spoon soda. 

Pnt first fonr ingre<lients in kettle plaeed over front of 
range. As soon as boiling point is reaeh(*d, add eream 
of tartar. Boil nntil, when tried in eold water, mixtnre 
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will hoenine hrittle. Stir eonstantly (liiring last part of 
eooking. When nearly done, add hiitter and soda. Ponr 
into a hiittered jian and pnll sanie as ^lolasses Candy. 
While jnilling, add one teasjKnni vanilla, one-half teasjioon 
lenion extract, few drojis oil of jiejijiennint, or few drops 
oil of wintergreen. 

Bntterenps. 

2 cups niolasses. 2 tablesjioons bntter. 

1 eiip sugar. ^ teasjHKni ereani of tartar. 

% cup boiling water. Fondant flavored with vanilla. 

lìoil ingredients (excej)t fondant) nntil, when tried in 
eold water, a finn hall may he forined in the fingers, not 
stirring iintil the last few minntes of eooking. Poiir oii 
a hnttered platter, and when eool enongh to handle, pnll 
iintil light eolored. Shajie on a fionred hoard, having 
strip wide enoiigh to enelose a roll of fondant one ineh 
in diameter. Plaee fondant on eandy, liring edges of 
eandy together, and press firmly over fondant. With 
hoth hands pnll eandy into a long strip. Cut in small 
pieees; eaeh pieee will eonsist of fondant eneiroled with 
molasses oandy; ('are miist he taken that oandy is not 
eiKiked too long, as it should be soft rather thaii brittle. 

Vinegar Gandy. 

2 enps sngar. eiip vinegar. 

2 tablespoons bntter. 

Piit hiittor into kettle; when meltod, add sngar and 
vinogar. Stir iiiitil sngar is dissolved, afterwards oooa- 
sionidly. Roil iintil, when tried in eold water, mixtiire 
will lieeome hrittle. Tiirn on a bnttered platter to eool. 
Piill aiid out saine as ^Molasses Candy. 

lee Gream Gandy. 

3 enps sugar. eiip boiling water. 

_ teasjx>on eream of tartar. tahlesjioon rinegar. 

Boil ingredieiits .together without stirring, imtil, when 
trieil in oold water, mixture witl heeome hrittte. Tiirii on 
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a well biittereeì platter to eool. As ed^es eool, fold 
towards eentre. As soon as it ean be handled, pnll nntil 
white and glossy. While pnlling, ílavor as desired, nsiíig 
vanilla, orange extract, eoífee extract, oil of sassafras, 
or melted ehoeolate. Cut in stieks or small pieees. 

Butter Seoteh. 

1 cup sugar. 2 table8{)oons vinegar. 

cup molasses. 2 table8{x)ons boiling water. 

cu{) biitter. 

líoil ingredients together iintil, when tried in eold water, 
mixture will beeome brittle. Tnrn into a well bnttered 
l)an; when slightly eool, mark with a sharp-i^ointed knife 
• in 8(iuares. This eandy is mneh improved by eooking a 
small pieee of vanilla bean with other ingredients. 

Butter Taffy. 

2 cups light brown sugar. 2 tablesi^oons water. 

^ cup molasses. teas{X)on .salt. 

2 tables{)oon8 vinegar. cu{) biitter. 

2 teas{x)on8 vanìlla. 

lioil lìrst live ingredients nntil, when tried in eold water, 
ini.\ture will beeoine brittle. When nearlv done, add 
bntter, and jiist before tiirning into {^an, vanilla. Cool, 
and mark in 8quare8. 

Horehonnd Gandy. 

% squarp ineh pre.s.sed 2 enps boiling water. 

horehonnd. li cu{)s siigar. 

% tea.s{)oon eream of tartar. 

Ponr l)oiling water over horehoiind whieh has been 
separated in {íieees; let stand one miniite, then strain 
•throngh donble eheese eloth. Pnt into a granite kettle 
with remaining ingredients, and boil nntil, when tried in 
eold water, mixtnre will beeome ìirittle. Tnrn into a 
bnttered {lan, eool slightly, then mark in small sqnares. 
Small sqnare {laekages of horehonnd may be lionght for 
five eents. 
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ehoeolate Garamels. 

2 ^ tablespoons bnfter. eiip milk. ‘ 

2 cujw mola.s.st‘8. :} .s<piarcs eiioeolate. 

1 cup bro'wii siijfar. 1 teaspoon vanilla. 

0 

Pnt biitter iiito kettle; when inelte«l, adil niolasKe.s, 
sijirar, and niilk. Stir nntil siiírar is dis.solved, and when 
boiling point is rejjohed, add ehoeolate, stirring eonstantly 
nntil ehoeolate is nielted. lioil nntil, when tried in eold 
watcr, a íìnn ball nniy Ik‘ forined in the fingers. Add 
vanilla jnst after taking froni fire. Tnrn into a biittered 
pan, efK)!, and mark in small sipiares. 


Niit ehoeolate earamels. 

lo eiioeolate Caramels add the meat fi'om one ponnd 
Kngli.sh walnyt.s broken in pieees. or one-half poiind 
alinonds blanehed and ehopped. 


Peanut Nougat. 

1 Ib. siigar. 1 ipiart peamit.s. 

Shell, remove .skins, and fìnely ehop peamit.s. Sprinkle 
with one-fonrth teaspoon salt. Ihit sngar in a perfeetly 
smooth griniite saiieei)an, plaee on range, and stir eoii- 
stantly iintil melted to a syriip, taking eare to keep siigar 
trom sides of pan. Add mit meat, poiir at onee into a 
warm biittered tin, and inark in sniall sipiares. If siigar 
is not removed from range .as soon as inelttHl, ìt will 
qiiiekly earamelize. 


Nut Bar. 

Cover the bottom of a biittered shallow pan with one 
and one-third enps niit meat (ea.staneas, Kiigli.sh walnut.s. 
or almonds) eiit in ipiarters. 1‘oiir over one poiind sngar, 
melted as for Peaimt .\ougat. .Mark in bars. 

'i'ì 
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Freneh Nongat. 


Ib. confectioner.s’ sngar. 


Ib. almonds blanehed 
and finely ehopped. 


e’onfeetioners’ ehoeolate. 


Piit Biigar in a saiieepan, plaee on range, and stir oon- 
stantly nntil inelted; add alinonds, and ponr on an oiled 
nmrble. Fold mistnre as it spreads with a broad-bladetì 
knife, keeping it eonstantly in inotion. Divide in foiir 
parts, and as soon as eool enongli to liandle shape in long 
rolls aì>out one-third ineh in diameter, keeping rolls in 
motion until almost eold. Wlien eold, snap in pieees one 
and one-half inehes long. 'Fhis is done by holding roll 
at point to be snapped over the sharp islge of a broad- 
blmled knife and snapping. .Melt eonfeetioners’ eh(x-olate 
over hot \vater, beat with a fork nntil light ainl .smooth, 
and when slightly eooled dip pieees in eluK*olaU‘ and with 
a two-tíned fork or bonbon dipper removt' from ehoeo- 
late to oiled paper, drawing dipper throngh top of e.aeh 
the entire length, tlms leaving a ridge. Choeolate best 
adapted for dipping bonlions and eonfeetions miist be 
bonght where eonfeetioners’ snpplies are kept. 


Nougatine Drops. 


Drop Freneh Nougat‘mixture from the tip of a spoon 
on an oiled marlde very soon after taking from fire. 
The.se drops have a roiigh snrfaee. \Vhen eold. dip in 
melted eonfeetioners’ ehoeolate. 


Wintergreen Wafer8. 


e’onfeetioners’ siigar. 
Oil of wintergreeu. 


1 oz. ginn tragaeanth. 
1 cup eold water. 


Soak gum tragaeanth in water twenty-four hoiirs, and 
rnb throngh a tìne wire sieve: add enoiigh eonfeetioners’ 
sngar to knead. Flavor with a few drops oil of winter- 
green. If liked pink, eolor with frnit re«l. Holl nntil 
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very thin on a hoard or inarl)le .Iredfreil with .snjrai. 
Shape with a .sinall roniid entter or ont in three-fonrths 
ineh sípiare.s. Spread wafers, eover, and let .stand nntil 
dry and hrittle. 'riiis inixtnre inay he Havored with oil 
of leinon. elove, sa.s.safras, ete., and eolored n.s .lesired. 


Cocoauut Cream Candy. 


1 eiips sngar. 
eiip niilk. 


ten.s])oons hntter. 
eiip siiredded eoeoaniit. 
teasjioon vaiiilla. 


Pnt lintter into graiiite saneepan; when nielted, add 
sngar and inilk, and stir nntil sngar is di.s.solved. Ileat 
to hoiling point, and hoil twelve niinntes; reinove froin 
íìre, :idd eoeoannt and vanilla, and la-at nntil ereaniv and 
ini.vtnre hegins to .sngar slightly aronnd edge of sanee- 
pan. Ponr at onee into a hnttered pan, eool sliglitly, 
and inark in sipiares. ()ne-half enp nnt ineat, hrok^en In 
pieees, niay he nsed in plaee of eoeoannt. 


ehoeolate Cream Caudy. 

eiips siipr. 1 tahlesiKK)!) hntter. 

^3 eap niilk. o sqnare.s ehooolate, 

1 tea.spoon vanilla. 


Pnt hnth‘r into granite saneepan; when nielted, add 
sngar aiid inilk. Ileat to hoiling point; then add ehoeo- 
late, and stir eonstantly niitil (*h<H‘oIate is inelted. Hoil 
thirteen ininntes, reinove froin fìre, add vanilla, and heat 
nntil ereainy and inixtnre hegins to sngar slightly aronnd 
edge of saneepan. Ponr at onee into a hiittered |)an, 
eool slightly, and niark in .s(|nare.s. Omit vanilla. and 
add, \\hile eookiiig, one-fonrtli t(‘a.spoon einnainon. 


Maple Sugar Candy. 

1 II). .soft inaple sngar. eni. iM.iling water. 

^ cup thin er(*aiii. s- oiip Knglish walniit or i..*caii 

iiioat oiit in pieeo.s. 

Hreak sngar in pieees; pnt into a saneepaii with ereain 
and water. liring to h .iling point, and hoil nntil a soft 
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ball Ì8 fonned when tried in oold water. Reinove froin 
llre, beat iintil ereamy, aibì nnt ineat, and iKnir into a 
bnttered tin. C(K)1 slifílitly, and inark in s^nares. 


Snltana earamels. 


2 cup8 sngai'. 
cup milk. 
cup niolasses 
4^ enp bntter. 


2 Hipiares ehoeolate. 

1 teaspoon vanilla. 
jg cup Kiiglish wahiut or liiekorj 
imt meat cut iii pieee.s. 


2 tablesiioonH Siillana raisiiis. 


Pnt bntter into a saneepan; when inelted, .add sngar, 
inilk, and molasse.H. lleat to boiling point, and 1 m)Ì 1 
seven minntes. .Vdd ch<xolate, and stir nntil ehoeolate 
i8 inelted; then boil seven ininntes longer. Kemove from 
fire, beat nntil ereainy, .add inits, raisins, and vanilla, 
and ponr at onee into a biittéred tin. Cool slightly, and 
mark in stpiares. 


Pralines. 


Ij/ enps pow(lered sngar. 2 cups hiekory nut or [»e(:aii 

1 cup niaple synip. ineat cut in pieees. 

enp ereain. 

Boil first three ingredients iintil, when tried in eold 
water, a soft ball inay be formed. Keinove froin fire, 
aiid beat mitil of a ereamy eonsisteney; add nnts, and 
drop froin tip of spooii in sinall piles on biittered paper. 


Creame(i Walnut8. 

\Vhite 1 egg. ?4 teaspoon yanilla. 

tablespoon eold water. 1 Ib. eonfeetionera’ sngar. 

English walnuts. 

I*nt egg, water, and vanilla in a bowl, and beat nntil 
well blended. .Vdd siifiar grradnally nntil stiff enongh to 
knead. Shaiie in lialls, flatten, and plaee halves of wat- 
nnts opposite eaeh other on eaeh pieee. Sometimes all 
the 8ugar will not be reeinired. 
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PeppermintB. 

eiips siigar. cui) boiliiig water. 

0 drojM oil of peppermiiit. 

Piit sngar aiul water into a granite saneeiian and stir 
iintil sngar is dissolved. Boil ten ininntes; reinove froin 
fìre, add pepperniint, and beat nntil of right eonsisteney. 
Orop from tip of spoon on slightly Imttered paper. 

BOILED SUGAR FOR CONFECTIONS. 

Kleven tests are eonsidered for Imiling sngar: — 


Sniall thread, 21.')° F. 

The feather, 

2.12°. 

Large thread, 217°. 

.Soft ball. 

2.38°. 

IVarl, 220°. 

Ilard ball. 

248°. 

Large [learl. 222°. 

.Sniall eraek. 

2í)0°. 

'l'he bIow, 280°. 

Crack, 

310°. 


Caraiiifl, 


Fondant. the hasis of all Freneh eandy, is inade of 
sngar and water lioiled together (with a sniall (inantity 
of ereain of tartar to prevent sngar frotn grannhiting) to 
soft hall, F. The professional eonfeetioner is ahle 
to deeide when syrnp has hoiled to the right tennieratnre 
hy sonnd while hoiling, and hy testing in eold water; 
these tests at first .seein somewhat difflenlt to the amatenr, 
hnt only a little experienee is neeessary to make fondant 
sneeessfnll}). A sngar thermometer is often employed, 
and proves valnahle, as hy its nse one need not exereise 
his jndgment. 

White Fondant. 

2}^ Ibs. 8ugar. 1eiips hot water. 

^ teaspooii ereaiii of tartar. 

Pnt ingredients into a smooth granite stewpan. .Stir, 
plaee on range, and heat gradnally to hoiling point. 
Boil withont stirring nntil, when tried in eold water, a 
soft hall may'he formed that will jnst keep in shape, 
whieh is 288° F. After a few minntes’ iMiiIing, sngar will 
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adliere to sides of ketlle; this slioiihl lit* tvaslied off with 
the hand first dipped iii eohl water. llave a paii of eold 
water iiear at haiid, dip haiid in eold water, tlien (piiekly 
wash off a sinall part of Ihe snjíar with tips of tingers, and 
repeat nntil all snear adlieiing to side of saneepan is re- 
nioved. If this is (piiekly done, there is no daii'íer of linrn- 
ing the iìngers. l’onr sl(^wly on a sliglitly oiled inarhle .slah. 
Let stand a few minntes to e(K)I, hnt not long enongh fo 
heeonie hard aronnd the edge. Serape fondant with ehop- 
ping knife to one end of niarhle, and W()rk with a wo()den 
spatnla nntil white and ereaniy. It will (piiekly (*hange 
froni this eonsisteney, and hegin to Ininp, when it shonld 
he kneaded with the liands nntil jierteetly sniooth. 

I’nt into a howl, eover with oiled paper to exelnde air, 
that a ornst niay not forni on top, and let stand lwenty- 
fonr honrs. .\ large oiled platter and wooden sp(M)n inay 
he nsed in plaee of niarhle slah and spatnhi. .\Iways 
inake fondant on a elear day. as a (hinip, heavy atmos- 
phere has an nnfavorahle etìVet on the hoiling of sngar. 

eoffee Fondant. 

2% Ihs. sngar. M enp groimd eoffee. 

\% cups eold water. ]4 tea.spoou ereain of tartar. 

Pnt water and eoftee in saiieepan, and heat to hoiling 
point. Straiii throngh donhle eheese eloth; tlieii add 
snirar and erearn of tartar. Boil and rvork same as \\ hite 
Fondant. 

Maple Fondant. 

11 ., Ihs. maple sngar. 1 enp hot water. 

\]^ Ibs. siigar. V 4 tea.spoon eream of tartar. 

Hreak inaple sngar in jiieees, aiid add to remaining in- 
gretiients. B<jil and w()rk same a.s \\ hite hoiidaiit. 

Bonbons. 

'l'lie eentres of ÌMinlions are niade of fondant shai)t*d 
iii small halls. If \Vhite Fondant is nsed, tlavor as de 
Hired, — vaiiilla beiiig nsiially preferred. For eoeoannt 
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eentres, work as miieh shredded eoeoaniit as possible into 
a sinall (piaiitity of fondant; for mit eeiitres, snrroiiiid 
pieees of niit meat wiUi fondant, iisiiij; jiist enonjíli to 
eover. Freiieh eandied eherries are often iised iii this 
way. Ailow lialls to stand over niglit, aiid dip the fol- 
lowing day. 

To Dip Bonbons. Piit foiidant in saneepan, and melt 
over hot water; eolor aiid tiavor as desired. In eoloriiiir 
fondant, dip a small wooden skewer in eoloriiig paste, 
take up a small (iiiaiitity, and <iip skewer iii foiidaiit. If 
eare is not taken, the eolor is apt to be too inteii.se. Dnr- 
ing dipping, keep fondaiit over hot water that it may lie 
kept of right eoiisisteiiey. For dippiiig, nse a two-tined 
íork or eonfeetioiiers’ iMinlion dipper. Drop eeiitres in 
foiidant one at a time, stir nntil eovered, remove from 
fondaiit, pnt oii oiled pajier, and briiig eiid of dipper over 
the top of bonboii, thns leaviiig a tail-pieee whieh shows 
that bonboiis have beeii haiid dipptsl. Stir fondant be- 
tween dippiiigs to prevent a ernst from forming. 

Gream Mints. 

Melt fondant over hot water, tlavor with a few drojis of 
oil of peppermiiit, wiiitergreeii, elove, eiiiiiamoii, ororange, 
aiid (‘olor if desired. Drop from tip of spooii on oiled 
paper. C’oiifectioner8 nse rnbber nionlds for shaping 
ereHiii mint.s; bnt these are expeii.sive for home nse, 
nnless one i.8 to make miiits in large (piantities. 

% 

Cream Nut Bars. 

Melt fondant and Havor, stir in aiiy kiiid of nnt meat, 
ent in pieees. Tnrn in an oiled pan, eool, aiiti ent in bars 
with a sharp knife. .Maple Fondaiit isdelieions with nnts. 

Dipped Waluut8. 

Melt fondant and flavor. Dip halves of ^’alnnts as 
bonboii eentres are dipped. Ilalve.s of peean or whoIe 
blanehed almoiids may be similarly dipped. 
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Tiitti-Frntti Caudy. 

Fill an oileil iKjrdfr-iiionhl \vitli tliree layers of inelted 
fondiint. llave lK)tloni layer iiiaple, well inixed \vith Kng- 
HhIi >valnut meat; the seeond layer eoloreil pinJe, tlavored 
with rose, and niixed \vith eaiidied eherries eiit iii (inarters 
and tijjs tiiiely ehopiK’d; the third layer \\hite, tlavored 
\vith vanilla, niixed \vith nnts, eaiidied eherries eiit in 
(inarters, aiid eandied piiieapple eiit in sniall pieees. 
e'over nioiild \vith oiled paper, and let staiid over iiight. 
Heniove froni nionld, aiid plaee oii a plate eovered \vith 
a laee jiaper iiapkiii. Fill eentre \vith Hoiilioiis and 
(ilaeé Nnts. 


Glaeé Nuts. 

2 eiips siigar. . l eiip iHiiIiiig water. 

t<*a.sj)Ooii ereaiii of tartar. 

Pnt iiigredients iii a siikkiIIi saneejian, stir, jilaee oii 
range, and heat to lioilitig iioint. Hoil \vith(int stirring 
nntil .syriij) liegins to diseolor, \vliieli is .‘IIO F. NVasli ofT 
sngar whieh adheres to sides of saneepaii as in makiiig 
foiidaiit. Heiiiove saiieejiaii froni fire, aiid jilaee in 
larger jiaii of eold water to iii.staiitly Ktoji iKiiling. Re- 
move froni eold \\ater aiid jilaee iii a saiieejian of hot 
\vater dnriiig dipjiing. 'l'ake iints sejiarately on a long 
])in, dij) in Kyrnj) to eover, reniove froni syrnj), and plaee 
on oiled j^ajier. 


Olaee Fruit8. 

For (Tlaet' Frnits. grajies, stra^vlierries. seetions of 
niandarins and oranges, aiid eandi(‘d eherries are niost 
eoinmonly nsed. 'l'ake grajies sejiarately from clnster.s, 
leaving a short steni on e.aeh grajK*. Dij) in syrnj) niade 
as for (llaeé Nnts, holding hy stem with j)iiieers Kemove 
to oiled jiajier, filaeé frnits keej) Init a day. and shonld 
only he attenijited iii eold and eloar \voatIier. 
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Spun Sugctr, 

2 11.8, sngar. cui)8 boiling wat«r. 

}4 tfaspoon ereani of tartar. 

Pnt ingrtMlients in a smootli haneepan. Roil vvitl.ont 
stirniig nntil synip iMígins to diseolor, vvliieii is 310“ l' 
\Vasli oflf sngar vvliiol. aill.eres to sides of saneepa.. as i,*. 
making fo..dai.t. Re...ove saiieepan fiom lìre, and phiee 
11 . a larger pa.. of eold wak-r to i...stantly stop hoili..íì. 
Remove froin eold water, a..d plaee i.. saiieepan of l.ot 
water. Plaee two hroomstiek-l.andles over haek.s of 
ehairs, and spread paper on tl.e floor nnder tl.em. \Vlien 
syrnp ,s sligl.tly eooled, pnt dipper in svrnp, remove fron. 
syrnp, and shake .p.iekly haek and forth over l.room- 
han<lle8. Carefnlly take olf spnn sngar as soon as forrtnsl. 
and shaiKi in ..ests or pile lightly on a eold dish. Svrnp 
may he eolored if desired. Spnn Sngar is served a.ònnd 
hrieks or monld.s of frozen erean.s and iees. 

Dippers for spinnii.e; sngar are made of eoarse wires: 
ahont twenty wires, te.. i..ehes long, are pnt in a hin.dle. 
and fa.stened with wire eoihsl roin.d and ronnd to form 
a handle. 
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(’IIAFrKR XXXIV. 

SANDWICHES AND GANAPÉS. 

T N preparinj; brejiei for Haiulwiohe8, ent sliees as 
I . tliinly Jis po8sil)le, juuI reinove ernsts. If bntter is 
iised, ereain the biitter, an<l spread bread before enttiiiíí 
froin loaf. Sprejnl half the sliees with inixture to be 
usetl ft)r fillinfí, eover with reinaining pieees, antl eiit 
in stpaires, oblongs, or triangles. If sandwiehes are 
sliai)ed with roiind or faney eiitters, bread slu)uld be 
shaped Kdore spreading. that there niay be no wa8te of 
biitter. Santhviehes whieh are prepiiretl several hoiirs 
liefore serving-tiine inay he kept fresh and inoist by 
WTapping in ti napkin wrung as tlry as possible oiit of hot 
water, antl keeping in a eool plaee. l’aralliiie paper is 
t)ften iisetl for the saine piirpose. llreatl f«)r santhviehes 
ents lietter when a day old. Stn ve santhviehes piled on 
a plate etivered with a tloily. 

Rolled Bread. 

(^nt fresh breml, while still warni, in as thin slioes as 
pt)ssible, iising a very sharp knife. Spreatl evenly with 
bntter whieh has been ereained. Roll sliees separately, 
and tie eaeh with baby riblion. 


Bread and Bntter Folde. 

Remove end sliee froin bread. Spreatl end of lonf spar- 
ingly and evenly wuth bntter whieh has been ereainetl. 
Cut ofT as thin a sliee as possible. Reiieat iintil the 
miniber of sliees retpiired are prepared. Reinove ernsts, 
put together in pairs, and eiit in stpiares, obloiigs, or 
triangles. Use white, entire wheat, (Irahain, or brown 
bread. 
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Iiettuce Sandwicbes. 

Piit freKli, erisp lettnee lenve.s, wa.shetl aiid thoroiighlv 
dried, hetweeii thiii sliees of l»uttered hread prepared as 
for liread aiid lìntter Folds, haviiig a teasjioon of Mayon- 
iiaise on eaeh leaf. 

Egg Saudwiches. 

eiiop lìnely the whites of hard lH>iled eggs; foree the 
yolks throiigh a strainer or jiotato rieer. iMi.\ yolks and 
whites, season with salt and pepper, and nioish*n with 
.Mayonnai.se or ('reain Sahnl Dressing. Spread inixture 
hetween thiii sliees *of hiittered hread prepared as for 
Mread and Hiitter Folds. 

Sardine Saudwiches. 

Kemove skin and hones froin sardines, and inash to a 
.paste. Add to an eipial (piantity of yolks of hard hoiled 
eggs rnhlK'd throiigh a sieve. Season with salt, eayenne, 
and a few drops of leinon jniee; inoisten with olive oil or 
inelted hntter. .Spread inixture hetween thin sliees of 
hnttered hread prepared as for Itread and Hiitter Folds. 

Slieed Ham Saudwiches. 

Sliee eold lK)iled hani as thinly as ini.ssihle. Put 
hetween thin sliees of hiittered hread prepared as for 
Hread and Hiitter Folds. 

ehopped Ham Saudwiches. 

h inely ehop eold hoiled ham, and moisten with Sanee 
I artare. Spread hetween thin sliees of hnttered bread 
prepared as for Hread and Huttt‘r Folds. 

Aiiehovy Saudwiches. 

Kiih the yolks of hard hoiled eggs to a paste. Moisten 
with soft hntter and season with Anehovy essenee. 
Spread mixture hetween thin sliees of hiittèred hread 
prepared as for Hread and liutt<*r Folds. 
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ehieken Saudwichea. 

Chop eold boile<l eiiifkeii, aiid inoisten with Mayoniiaise 
or (.'reain Salad Dressing; or season with salt and pepper, 
and inoisten witli rieh ehieken stoek. Prepare as other 
sandwiehes. 

Lobster SandwicheB. 

Pemove lol»ster ineat from shell, and ehop. Season 
with salt, eayenne, made nmstanl, and lemon jniee; or 
moisten with any salad dressiiifí. Spread mixture on a 
erisp lettiiee leaf, and prepare as other sandwiehe.s. 

• 

Oyster Sandwiches. 

Arranfie fried oysters on erisp lettnee leaves, allowing 
tw(í oysters for eaeh leaf, and one leaf for eaeh .sandwich. 
Prepare as other sandwiehes. 

Nut and Gheeae SandwicheB. 

Mix eípial parts of Rrated (irnyére eheese and ehopped 
Kn<rlish walniit meat; then season with salt and eayenne. 
Prepare as other sandwiche8. 

^ Ginger Sandwiche8. 

Cut preser^ed ('anton frmger in very thin sliees. Pre- 
pare as other sandwiehes. 

Prnit Sandwiche8. 

Remove steins and finely ehop figs; add a small 
quantity of water, eook in doiilile boiler iintil a paste is 
formed, then add a few drops of lemon jiiiee. Cool 
mixture and spread on thin sliees of ìmttered bread; 
siirinkle with finely ehopped peainits and eover with 
pieees of biittered Inead. 

Brown Bread Sandwiche8. 

Brown Bread to be iised for sandwiches is best steamed 
in one-i>ound baking-iK)wder }K»xe8. Spread and ent 
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bread as for other sainhviehe.s. Piit l»etwcen layers tìnely 
ehopped peannts .seasoned with salt; or ‘;rate<l eheese 
inixed w'ith ehopped Knglish walnnt raeat and seasoned 
with salt. 

Rnssian Sandwiches. 

Spread zephyrettes with thin sliees of Nenfehatel 
eheese. eover with finely ehopped olives inoi.stened with 
.Ma^’onnaise Dressin};. Plaee a zephyrette over eaeh and 
press to}íetlier. 

Jelly Sandwiches. 

% 

Spread zephyrettes with quinee jelly and sprinkle with 
ehopped Kn<rlish walnnt meat. Plaee a zephyrette over 
eaeh and press to^ether. 

eheese Wafer8. 

Sprinkle zephyrettes with <rrated ehee.se inixed with a 
few jírains of eayenne. Pnt on a sheet and hake iintil 
the eheese inelts. 

Ganapés. 

eanapés are made by enttinj; brea<l in sliees one-fonrth 
ineh thiek, and enttin<r sliees in strips fonr inehes long 
by one and one-half inehes wide, or in eireiilar pieees. 
Then bread is toaste<l, frie<l in <leep fat, or butlere<l an<l 
browne<l in the oven, an<l <rovere<l with a seasone<l 
mixtnre of eggs, eheese, tish, or meat, separately or in 
eombination. Canap<‘8 are 8erve<l hot or eold, an<ì u.se<l 
in plaee of oysters at a <linner or hin<‘heon. .Vt a gentle- 
men’s dinner they are serve<l with a glass of sherry 
before entering the <lining-ro<>m. 

eheese Ganapés I. 

Toast eir<‘ular pieees of brea<ì, sprinkle with a thiek 
layer of grate<l eheese. seasone<l with salt and e,ayenne. 
Plaee on a tin sheet and bake nntil ehee.se is melte<l. 
Serve at onee. 
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eheese Canapés II. 

Spread eirenlar pieees of loasted l)rea(i with Freiieh 
Miistard, then proeeed as for dieese Canapés I. 

Sardine Ganapés. 

Spread eirenlar pieees of toa.sted l)read with sardines 
(from whk‘h hones have heen reinoved) rnhbed to a 
paste, with a sniall (piantitv of ereamed hntter and 
seasoned with Worce.stersliire Sanee and a few grains 
(•ayenne. Plaee in the eentre of eaeh a stnlTed olive, 
made hy removinjí stone and lillin^ eavity with .sardine 
mixtnre. Aronnd eaeh arranjíe a horder of the finely 
ehopped wliite.s of hard Isiiled ejíjrs. 

Anehovy Ganapés. 

Spread eirenlar pi(‘ees of toastt'd hread witli Anehovy 
Hntter. (’hop separately yolks an«l whites of hard l)oil('d 
ejrjís. t’over eanain's hy (jnarters with ejrjj, alternatinjj 
yolks and whites. Diviile yolks from whit(*s with aneho- 
vies‘ sj)lit in two len<;thwise, and pipe aronnd a horder of 
Anehovy Bntter, nsinjr a pastry hajj and tnhe. 

Ganapés Lorenzo. 

'foast sliees of hread ent in shaja* of horseshoes, eream 
two tahles|)oons hntter, and add one teasjioon white of 
(*<;jr. Sjiread ronnding with (’rah .Mixtnre, eover with 
eream(*d hntter, sjirinkle with eh(*ese, and hrown in the 
oven. Serve on a naj)kin. ends toward (*entre of dish, 
and jrarnish with j)arsley. 

Crab Mixture. Finely ehoj) erah meat, sea.son with 
salt, eayenne, and a few dro|)S of lemon jniee, then 
moisten with Thiek M'hite Sanee. Lohster ineat may 
be nsed in plaee of erah ineat. 
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CHAP1'ER XXXV. 

REGIPES FOR THE CHAFING-DISH. 

I ''HE ehatìng-dish, whi(*h, within the last few years, 
has {lained so inneh favor, is hy no ineans a ntensil 
of niodern invention, as its history inay lie traeed to the 
tiine of Eonis XI\’. It finds its plaee on the breakfast 
tahle, when the eggs niay he eooked to snit the inost 
fastidions; on the Inneheon tahle, when a daintv hot dish 
inay he jirejiareil to .serve in jilaee of the so-oft-seen eold 
meat; hnt it is niade of greatest nse for the eooking of 
late snj»j)ers, and ahvays seeins to aeeoinjiany hosjíitalitv 
and gísMl eheer. 

It is aj)j)reeiated and enjoyed hy the honsekeej)er who 
does her own work, or has hiit one inaid, as well as hy the 
soeiety girl who, hy its nse, first gains a taste for the art 
of eooking. The siinjilo tin ehatìng-dishes inay he iMmght 
for as sinall a snni as ninety eents, while the elahorate 
silver ones eominand as high a jiriee as one hnndred dol- 
lars. Very attraetive dishes are made of,granite ware, 
niekel, or eojij^er. The latest jiatterns have the Iamj)with 
a serew adjnstment to regnlate the tìaine, and a metal tray 
on wìneh to set dish, that it may he moved if neeessary 
while hot, withont dangerof hnrnt fingers, and that itma}’ 
not injnre the jiolished tahle. 

A ehafing-dish has two j)ans, the nnder one for holding 
hot water, the nj)j)er one with long handle forholding food 
to he eooked. \ hlazer differs froin a ehatìng-dish, in- 
asinneh as it has no hot-water j)an. 

\\’ood aleohol, whieh is mneh Iower in j)riee than high- 
j)r(M>f sj)irits, is generally nsed in ehafing-dishes. 
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'l'he Davy 'l’oaster may be iised over the ehafing-dish 
for toasting bread and broiling. 


List of dishes previonsl 
on the eiiafìng-Dish : — 

(rernian 'roa.st. 

Dropi^'d Kggs. 

Kggs à la Fiiinoise. 

Eggs à la Snisse. 

Serainbled Eggs. 

Seraiiibled Eggs witli Toniato 
Sanee. 

Seraiiibled Eggs witli .Vnohovy 
Toast. 

Hiittered Eggs. 

Hiittered Eggs with 'romatoes. 
Cnrried Eggs. 

Freneh Onielet. 

Spanish Oinelet. 
e’reamed Fish. 
llalibnt à la Harebit. 

Creaiiied Oysters. 


r given that inay 1 h* prepared 

linttered I.,obster. 

Creained Lobster. 

Broiled Meat t.’akes. 

Salnii oí Lainb. 

Creained Sweetbreads. 

.Saut<?d Sweetbreiwl.s. 
eiiiekeiis’ Livers with .Maileira 
Sanee. 

(’hiekens’ Livers with Curry. 
Saiit^d t’hieken.s’ Livers. 
ereained Chicken. 

(’hieken and Oysters k la .Mé- 
tropole. 

Stewe<l .M nshrooins. 

SantAl Miishrooins. 

Mushrooins à la Sabine. 

Sontflé au Klnim. 


Serambled Egga with SweetbreadB. 

4 eggs. inilk. 

teaspoon .salt. 1 sweetbreail parboiled and 

tea.s)>oun pepjier. cut in diee. 

2 table.spoons bntter. 

• 

Beat eggs slightly with silver folk, add salt, pepjHM-, 
inilk, and sweetbread. Piit bntter in liot eliafing-dish; 
when meltetl, poiir iii tlie mixture. C<H)k iintil of ereaniy 
eonsisteney, stirring aiid serajiing froin iMittorn of pan. 


Serambled Egga with Gairs Brains. 

Follow reeijH* for Serambled Eggs with Sweetbread8, 
using ealf’s braiiis in plaee of swcetbread8. 

To Prepare Galf’s Brains. Soak one hoiir in eold 
w'ater to eover. Remove melnbrane. and parlKiil twenty 
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mimites in boiling, salted, aeidnlated water. Drain, piit in 
eold water; as soon as eold, tlrain again, and separate in 
sinall pieees. 


eheese Omelet. 

- }b table.si)oou .salt. 

l table.siMxm iiielted bntter. Few graiii.s eayeiiiie. 

1 table.spooii grated eheese. 

Beat eggs slightly, add one-half teiusj)<x>n melted Imtter, 
sait, eayenne, and eheese. .Melt reniaining biitter, add 
niixtiire, and eiKik iintil lìrni, witbout stirring. Koll, and 
sj)riiikle witli grated elieese. 


Egga au Beurre Noir. 

Biitter. l*.*pjK;r. 

Salf. I eggs. 

1 tea.s]K)oii viiiegar. 

I*nt one tablesjioon Imtter in a hot eliafing-disli; wlien 
iiielted, slij) in earefnlly fonr eggs, one at a tiine. Sjiriiikle 
witli .salt aiid jiejijier, and eook nntil whites are íirin. 
Keinove to a hot jilatter, eare being taken not to break 
yolks. Iii .saine dish brown two tablesj)oons bntter, add 
vinegar, and j)our over eggs. 


Eggs à la Garaeas. 


2 ()'/.. snioked drieil lieef. 
1 eiij) toiiiatoes. 

H grated chee.se. 
Few drops oiiion jniee. 


Few grnins einnainon 
Few graiiis eayenne. 

2 tablesjx)on.H butter. 

3 eggs. 


I*iek over beef and ehop fmely, add toniatoes, eheese, 
onion jniee, einnainon, and eayenne. .Melt bntter, add 
inixtnre, aiid wheii heated, add eggs well Iieaten. Cook 
nntil eggs are of ereainy eonsisteney, stirring and seraj)- 
ing froni bottoin of j)aii. 
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nnion Orill. 

eiean one pint of ovísters and drain off all the liqnor 
lK)s.sil>le. rnt oysters in ehatin{í-<lish, and as liqnor t1ows 
froni ovsters, reinove with a spoon, and so eontinne nntil 
oysters are phnnp. Sprinkle with salt and pepper, and 
ail'l two tal>lesp(M>ns bntter. Serve on zejihyrettes 

Oysters à la D'ITzelles. 

1 pint oysiters. *.< (ea.siMXin salt. 

2 table.si)oons ehopiH'd inn.shrooins. tea.si)Oon lemon jiiiee. 

2 table.sp(K>ii.s biitter. Few giains eayenne. 

2 tablesiHK>ns flonr. 1 egg yolk. 

1 tal>lesix>on sherry wine. 

eiean oysters, heat to boiling point, and drain, Keserve 
liqnor and strain thron»íh eheese eloth ; there shonld be 
three-fonrths enp. CVK>k bntter and innshro(,ms tive niin- 
ntes, add tionr, and oyster liipior gradnally ; then e(M>k 
three ininntes. Add seasonings, oysters. egtr, aiid sherry. 
Serve on pieees of toasted bread or zephyrettes. 


Oysters à la Thorndike. 

1 piiit oysters. Kew grains (xiyeiiiie. 

2 table.six>ons biitter. Slight grating mitnieg. 

tj' tea.si)oon salt. Vi eiip thin ereani. 

Yolks 2 eggs. 

eiean and drain oysters. Melt biitter, add oysters, and 
e(K)k initil phnnp. Then add seasoning.s ereani, and egg 
yolks. C'(X)k nntil sanee is slightly thiekened. Serve on 
zephyrettes. 

liobster à la Delmonieo. 


2 Ib. lobster. Few grains eayeiine. 

'H, enp bntter. Slight grating niitnieg. 

H tablespoons flonr. 1 cup thin ereani. 

teasiìoon salt. Yolks 2 eggs. 

2 tablespoons sherry wine. 


Remove lobster ineat froin shell and ent in sinall enbes. 
Melt Vintter, add flonr, .seasonings, and eream, gradiially. 
Add lobster, and when heated, add egg yolks aiid wine. 
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Lobster à la 

2 n». lol>ster. 

^ eiip Imtter. 

'2 teil81>0<)Il salt. 

Few ifrains eayeiiiie. 


Newburg. 

Slight gratiiig imtineg. 
1 tahlesponii slierry. 

1 tal>les]>ooii hraiiiiy. 

K eiip tliiii ereaiii. 


Volks 2 eggs. 


Hi'move lobster ineat from sliell aiul eiit iii .sliees. Melt 
Imtter, ailil lohster, an<l eook three miiiiites. Add sea.soii- 
iiigs anil wiiie, eook oiie miiiiite, then ad<l ereain and yolks 
of eggs .slightly lieaten. Stir imtil thiekened. Serve 
with toast <>r l’iiff Faste Points. 


eiams à la 

1 pint elains. 

tal>le.sp<K)iis hiitter. 
tíj teasiHKni salt. 

Few grains eayenne. 


Newburg 

•5 tahles]>o<»i8 sherry or 
.Madeira wine. 
eiip thin ereani. 

^ olks .3 egg.s. 


('leaii elams. remove soft parts, an<l finely eliop iianl 
]>arts. Melt l>utt(*r, a<l<l cho])])e<l elain.s, seasoiiings, an<l 
wine. C<xjk eight minntes, a<l<l soft part of <*lains, an<l 
eream. C<K)k two miinites, tlien a<ld egg yolks slightlv 
heaten, ililiiteil witli soine of the hot sanee. 


Shrimps à la 

1 ]>int 8liriin])s. 

3 tahlespoons hiitter. 

ti-aspoon salt. 

Few grains eayenne. 

2 tahle.spooiiH 


Newburg. 

1 te.asjìoon leiiioii jiiic<*. 
1 ti*a8]HX)n floiir. 


> 5 j onp ereani. 
Yolks 2 eggs. 
sherr^’ wine. 


eiean shrimps aiid eook three miimtes in tw<> tahlespfKins 
biitter. .\< 1<1 salt. eayenne, ainl lein<Hi jniee, an<l eook one 
ininnte. Remove slirimiis, ainl ]>ut remaining hntter in 
ehafing-dish, add llonr and ereain; when thieken<'<l, a<l<l 
yolks of eggs slightly henten, shrimiis. an<l wine. .Serve 
with toast or Piiff Paste Points. 
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Pish à la Proven^ale. 

enp biittor. Yolks 4 hard boiled eggs. 

2 >^ tal)lespoon8 tìoiir. 1 teaspoon Anehovy es.sence. 

2 eiips inilk. - cups eold lioiled Haked fish. 

Make a sntiee of bntter, floiir, and milk. Mash yolks of 
eggs and inix with Aneliovv essenee, a<ld to saiiee, Ihen 
add fish. Serve as soon as heateil. 


Orilled SardineB. 

Drain twelve sardines and eook iu a ehatìng-dish nntil 
heateil, tnrning freipiently. Plaee on sinall oblong pieeíes 
of dry toast, ainl serve with Maitre d’ IlOtel or Leinon 
Hntter. 

Sardines with Anehovy Sanee. 

Drain twelve sanlines and eook in a ehafing-ílish nntil 
heated, tnrning fretjnently. Ileinove froin ehafing-dish. 
.Make one enp Hrown Sanee with one an<l one-half table- 
sjMMjns sardiiie oil, two tablespoons floiir, aiid one enj) 
Hrown Stoek. Season with Anehovy essenee. Heheat 
sardines in sanee. Serve with Hr<)wn Hr<*a<l San<lwiehes, 
having a sliee of enenmber marinate<l with Freneh Dress- 
ing l)etween sliees of breail. 


Welsh Rarebit I. 


l tablesj^oon bntter. 

1 tea.spo<)n eorn-stareh. 
‘4 enp thin ereani. 

11 ). mild 8oft eheeae 
cut in small pieees. 


V,, teaspoon salt. 
t<*a.spooii nmstard. 
l'ew grains eayenne. 
Toa.8t or ze])hyrettes. 


Melt biitter, aihl eorn-stareh, stir nntil well mixe<l, then 
ailil eream grailnally and e<M)k tw<) minntes. Adil eheese, 
aniì stir iintil eheese is meltetl. Season, an<I serve on 
/.ephvrettes or bri*a<l toasted on one side, rarebit being 
ponreil over mitoasteil side. 
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Wel8h Rarebit II. 


1 tablespoon butter. 

^ Ib. mild soft eheese. 
cut iu small pieees 
toaspoon salt. 

1 


^ teaspoon mn.stard. 
Few grains eayenne. 
H H cup ale or 
lager beer. 


Put butter in eliafing-disii, and wlien melted, add eheese 
.•ind seasonings; as eheese inelts, add ale gradiially; then 
egg sliglitly beaten. Serve as Welsli Rarebit I. 


Oyster Rarebit. 

1 enp oysters. i,' t»'ítói>oon salt. 

2 tabIe.spoon8 lintter. Few grains eayenne. 

Ib. soft mild eheese. 2 eggs. 

ent in small pieees. 

eieaii, parlMiil, and drain oysters, reserv'ing liquor; tlien 
remove amì disí*ard toiigh miisede. Melt Initter, add 
eheese and seasonings; as eheese inelts, add gradually 
oyster liquor, and eggs slightly beaten. As soon as 
inistnre is sinooth, add soft part of oysters. 

English Monkey. 

1 cui> Htale bread eriimbs. rnp soft mild eheese 

I enp milk. ent in sinall pieees. 

1 tablesiKJon Imtter. 1 egg. 

}4 teasjjoon salt. 

Few grains eayenne. 

Soak bread enimbs íìfteen miniites iii milk. Melt biit- 
ter, add eheese, and wlieix elieese ha.s melted, add soaked 
eriimbs, egg sliglitly beaten, and seasoniiigs. Cook tliree 
niinntes, and poiir over toa.sted eraokers. 


Breaded Tongue with Tomato Sauce. 

Cut eold boiled eorned tongiie in sliees one-tliird ineh 
thiek. Spriiikle with salt and i^epjier, dip in egg and 
enimbs, and saiité in biitter, Serve with Tomato Sanee I. 
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Seoteh Woodcock. 

4 hartl lH)iled eggs. 1 cup inilk. 

:i tablesiHKnis butter. % tea.siHJon salt. 

1 íg tablesjioons flour. Few grains eayenne. 

Anehovy essenee. 

Make a thiii white aaaee of biitter, tloiir, inìlk, aml sea- 
sonings; add egg.s tinely ehoiiped, and seaKon with Anehovy 
essenee. Serve as We!sh Karebit I. 


Shredded Ham with Currant Jelly Sauce. 

>8 tables|KK)n biitter. Few grains eayenne. 

js eni) currant jelly. enj) .sherry wine. 

1 eiip eohl ccK)ke(l hain ent in sniall .strips. 

Piit bntter and enrrant jelly into tbe ehaíìng-dish. As 
s<H)n as melted, iuld eayenne, wíne, and Iiain; siinnier tive 
minntes. 

Venison Cutlets with Apples. 

Wii)e, eore, and ont fonr apples in omvfonrth ineh sliees. 
S|)rinkle with powdered sngar, and add one-third enp 
jHirt wine; eover, and let stand thirty minntes. Drain, 
and santé in bntter. C’ut a slioe of venison one-half ineh 
thiek in entlets. .Sprinkle with salt and [lepiK'r, aml eook 
tliree or fonr ininiites in a Iiot eliafing dish, iising jnst 
enongh bntter to prevent stieking. Hemove from dish; 
then melt three tablespiHms bntter, add wine drained froni 
apples, aml twelvc eanduHl eherries ent in halves. Keheat 
entlets in .saiiee, and serve with apple.s. 


Mntton with Curraut Jelly Sauce. 


2 tablespoons bntter. 

tablespoon.s floiir. 
V4 tea.s|)Oon .salt. 

Few grains |wpix*r. 


1 eiip llrown .Stoek. 

Ja cup eiirrant jelly. 

1 tablesiMKins sherry wino. 
6 sliees eohl eooked iniitton. 


Hrown the biitter, add tlonr, seasonings, andstoek, grad- 
nally; then add jelly, and when nielted, add imittoii. 
When meat is heated, add wine. If mntton gravy is at 
hand, use instead of making a Krowii Sanee. 
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Miiieed Muttoa. 


2 eiips ehoppeei eooked nmttoii. 

Yolks 0 liard boiled ejíjís, 

^ teasix)oii mixed miistard. 

^ eiip vv'ine. 


Salt. 

Cayenne. 

1 cup of eream. 


.Mash the yolks, aml season with iniistanl, sait, nnd 
eayenne. Add eream and mntton. M'hen thoroiighly 
lieated, add wine. »Serve on toast. 


Devilled Bones. 


2 tables()oons biitter. 

1 tablespoon Cliili sauce. 

1 tablespoon M'oreestershire 
8auce. 

1 tablespoon \Valniit Catsiip. 
1 teas|x>on niade nmstard. 
Few grains eayenne. 


I)runi.sticks, seeond joints, and 
wings of a eooked ehieken. 
Salt. 
l*ei)(xír. 

Flour. 

cup hot stoek. 

Finely chopjx‘d j)arsley. 


Melt bntter, and add C'hili Sanee, IVoreestershire sanee, 
Walnut (.'atsnj), miistard, and eayenne. C’iit fonr small 
gashes in eaeh jiieee of ehieken. Sjirinkle with salt and 
j)ej)j)er, dredge with Hoiir, and eook in the .sea.soned biitter 
iintil well browned. Ponr on sto<*k, simmer tìve minntes, 
and sjirinkle with ehoj^jìed jiarsley. 


Devilled Almonds. 


2 oz. V)lanched and shredded 
alinonds. 
llntter. 

1 tablesjK)oii ('hiitney. 


Few grains eayenm^ 


2 tablesjKions ehojified jiiekles. 
1 tablesj>oon M'oreestershire 
sanee. 

tea.sj)oon salt. 


Fry almonds nntil well browne<l, iising enongh bntter 
to jirevent almonds from biirning. .Mix remaining in- 
greilients, j)our over imts, and serve as soon as thoroughly 
heated. Serve with oysters. 
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Devilled Che8tnuts. 

Shell one eiip ehestmits, eiit iii thin sliees, Ainl frv 
nntil well browiie(ì, nsing enoiigh bntter to prevent ohest- 
iints froin bnrning. Senson with Tabaseo Sanoe or few 
grains paprika. 

Prnit Canapés. 

iMnke fierinan Toast in eirenlar jiieees, oover with 
stewe(l prnnes, tigs, or jain. Serve with C'reain Sanoe I. 

Peaeh eanapés. 

Saiité oirenlar pieoes of sponge oake in bntter nntil 
delioately browne(l. Drain oanned peaohes, sprinkle with 
pow(leiV(t sngar, few drops leinoii jnioe, and slight grat- 
ing nntineg. .Melt one tablespoon bntb^r, add p(*aohes, 
and when lieattsl, serve on oake. 

Fig enps. 

y, Ib, wa8he(l figs ’2 t;d)lespoons sngar. 

ehopped salted alnionds. 1 tea.spoon lemon jniee. 

cup wine. 

StnfT figs with almonds. Pnt sngar, leinoii jniee, and 
wine in ohafing-dish; when heated add íìgs, eover, and 
eook nntil figs are tender, tnrning and basting often. 
Serve with Lady Fingers. 


tT>OKIN(;, PRE.SEI{VLNG, AND C.íVNMNG FRITIT.S. 473 


eiIAn'KR XXXVI. 

eOOKING, PRESERVING, AND GANNING FRIJITS. 

T .are iisnnlly at their hest when sers’ed ripe and in 

season ; however, a few eannot be taken in their raw 
state, sind still others are rendered niore easy of dijíestion ìiv 
eookinjí. ’l'he inetho<ls einployeil are stewin<; and bsikinjr. 
hrnit shonlil be eiKikeil in esirthen or jrranite ware ntensils, 
íind silver or wo<MÌen spiKnis shonld be einployed for stir- 
rinor. It mnst be reinenibered that all friiits eontain one 
or inore sieids, sind when exposed to air and lironjiht in eon- 
tsiet with an iron or tin siirfaee, a ]K)i.sonous eompoiind 
in.ay be forined. 


Baked Apples. 

Wi|)e and oore sonr apple.s. Pnt in a baking-dish, and 
fill eavities with sntrar and sjiiee. AIIow one-half enp 
siif^ar and one-fonrth teaspoon einnainon or niitmetí to 
eight aj)ples. If iuitme<r is nsed, a few drojis lemon jniee 
and few irratin^s from rind of lemon to eaeh apj)Ie is an 
imj)rovement. Oover iKittom of dish with l)oiIin<í water, 
and Itsike in a hot oven iintil soft, bastin<r often with synij) 
in dish. Serve hot or eold with ereain. Many jirefer to 
j)are ajjjiles before l)akin<r. When this is done, eore before 
parinjr, that frnit may keej) in shsij)e. In the fall, when 
aj)j)Ies are at their best, do not .add 8j)ices to ajij^les, as 
their tìavor eannot bo imjtroved; ìnit towanls sj)ring they 
iM'eome somewhat ta.steless, and sj)iee is an imjirovement. 
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Baked Sweet Applea. 

Wil)e and eore eight sweet apples. Put in a l»aking- 
ílish, and till eavities \vith siijjar, allon ing one-thinl enp, or 
8w eeten \vith inola.sses. A(Ul t\vo-thir(ls eiip hoiling \vater. 
(’over, and bake three hours in a 8low oven, adding niore 
\vater if neeessary. 

Apple Saaee. 

\Vipe, (inarter, eore, and pare eight soiir apples. Make 
a syrnp by boiling seven ininntes one enp snfrar and one 
eup \vater witU thin shaving froin rind of a leinon. Re- 
inove leinon, add enous;li apples to eover bottoin of saiiee- 
pan, \vateh earefnlly dnring (•(Mikiiifí, and reinove as soon 
as soft. Continue iintil all are eooked. Strain remaining 
syriip over apple.s, 

Spieed Apple Saaee. 

Wipe, quarter, eore, and pareeightsoiir apples. Piit in 
a sammpan, sprinkle \vith one enp sugar, add eight eloves, 
and enoiigh water to prevent apples froin biirning. C(K)k 
to a iinish, stirring oeeasionall}’. 

Apple Oinger. 

Wipe, quarter, eore, pare, and ehop t\vo and ono-half 
poiinds sonr apples. Piit in a stewpan and add one and 
one-half poiinds light bro\vn siigar, jiiiee and rind of one 
and one-half lemons, one-half onnee ginger root. and enoiigh 
\vater to prevent apples from biirning. f’over. and eook 
sl()\vly foiir hoiirs, adding \vater as neeessary. Apple 
(iinger inay be kejit for several weeks. 

Apple Poreapine. 

.Make a 8yru|) by lK)iling eight inimites one and one-half 
eiipa siigar and one and one-half eiips water. M'ipe, eore, 
and pare eight apples. Piit apples in syriip as s(k\ii 
as pared, that they may not diseolor. C(X)k nntil soft. 
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oeeasioiKilly skiinminp synip (lurinjx oookinií. Apples 
rook better eovered with the synip; therefore it is lietter 
to iise ii (leep saiieepan and have two eookiiijrs. Drain 
apples froni syrni), eool, till eavities with jelly, niarnia- 
lade, or preserved frnit, and stiek apples with alnionds 
hlanehed and si)Iit in halves Ien«íthwise. Serve with 
('reain Sanee 1. 


Baked Bananas. 

Reniove skinsfroni six hananas and ent in halves lenjíth- 
wise. I’nt in a shallow jrranile pan or on :in old platter. 
Mix two tahlesjioons inelted hiitter, one-third eiip snjrar, 
and two talilesiMMins leinon jiiiee. llaste haiianas with 
one-half the nnxtiire. llake twenty ininutes in a slow 
oven, htu»tinj>: dnrinjr hakiiijr with reinaininjr niixture. 

Sautéd Baiianas. 

Ri'inove skins froin hananas, eiit in hidves IenjrthwÌ8e, 
and ajrain eiit in halves er()sswi.se. Dred^e with floiir, 
and santé in elaritied hiitter. Drain, iind sprinkle with 
lM)wdere(l 8Ujrar. 


Baked Peaehes. 

Peel, eiit in halves, and reinove stoiies froinsi^ peaehes. 
I’laee in a shall()w jrranite pan. Fill eaeh eavity with one 
teaspoon siijrar, one-half teasp(M)n hiitter. fe^drops leinon 
jiiiee, and a slijjht jrratinjr niitmejr. (’(M)k tweiitv miniites, 
and serve on eirenlar pieees of hiittered dry toast. 


Baked Pears. 

WilH*, (piarter, aiid eore iM'ars. I’iit in a deep piiddinj:- 
dish, sprinkle with siijrar oradd asmall (iiiantity of niola.s- 
ses, then add wnter to prevent iM'ars from hnrninjr. C()ver, 
aiid eíM)k tw() or three hoiirs in a verv sl()w oyen. .Small 
pears mny he haked wh()Ie. Seekel pears are delieioiis 
when haked. 
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Baked Quinces 

WiiKN quarter, eore, and pare eight quinces. Put in a 
baking-dish, sprinkle vrith three-foiirths cup 8ugar, aehl 
one aml one-half cups water, eover, aml eook until soft in 
a slow oven. (^iiinees reepiire a long tinie for eooking. 

Granberry Sauce. 

Piek over aml wash three eiips oranberries. Pnt in a 
stewpan, adiì one and one-fourth eiips siigar aml one cup 
iKJÌling water. (’over, and 1k)Ì1 ten jnimites. Care niust 
be taken that they <lo not 1k)Ì1 over. Skiin and eool. 

eranberry Jelly. 

Piek over and w.ash four eups oranberries. Ihit in a 
stewj)an with one onj) iKjiling water, and boil tvvonty inin- 
ntes. Hub throiigh a sieve, ad<l two onps siigar, and oook 
lìve minntes. Turn into a inonld or glasses. 

Stewed Priinea. 

Wash and jiiek ovor pnines. Piit in a saiioeiian, eovor 
with oold vvater, and .soak two honrs; then oook iintil .soft 
in sanie vvater. When nearly o<K)ked. aild siigar or molas- 
ses to svveeten. Many prefer the .addition of a small 
(jiiantity of lemon juioe. 

Rhubarb Sauce. 

Peel and out rhnbarb in one-ineh pieoes. Put in a 
saiieejvan, sjirinkle generonsly vvith sngar, and add enongh 
’ vvater to jirevent rhnliarb froni bnrning. Hlmbarb oon- 
tains snoh á large jieroentago of vvater that but little addi- 
tional water is needed. C<K)k iintil soft. If rhnbarb is 
oovered with boiling vvater, allowed to stand five miimtes, 
thon draim'd .and (jmjked, less siigar will be roquired. 
Hlmbarb is sometimes baked in an oarthen jmdding-dish. 
If b.aketl slovvly for a long time it has a rioh red oolor. 


JELUEí>. 
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JELLIES. 

.lellieH are made of c(K>ke<l frnit jniee and siifíar, in 
nearly all eases tlie proportions being e(iual. Where fail- 
nres (M‘cur, tliey inay nsnally be traeed to tlie use of t<M) 
ripe friiit. 

To Prepare Glasses for Jelly. Wa.sh glasses, and pnt 
in a kettle of eold \vater; plaee on range, and heat \vater 
gradiially to l>oiling point. Keinove glasses, and drain. 
Plaee glasses while lìlling on a eloth \vrung oiit of hot 
\vater. 

To Gover Jelly Glasses. Cut letter paper in eirenlar 
piec(‘s to jn.st íit in top of glasse.s. I)ip in brandy, and 
eover jelly. Pnt on tin eovers or eirenlar pieees of paper 
cut larger than tlie glasses, and fastened securely over 
the edge \vith nmeilage. 

To Make a Jelly Bag. Fold t\V(> opposite eorners of a 
pieee of eotton and \v<>ol tlannel three-foiirths yard long. 
Se\v up in the fonn of a eornneopia, ronnding at the end. 
Fell the seain to inake niore seenre. Kind the top \vith 
tape, and fiirnish \vitli t\vo or three heavy l<M>ps by which 
it inay be iinng. 

Apple Jelly. 

Wipe apples, remove stem and blossom ends, and eiit 
in quarters. Piit in a granite or poreelain-lined preserv- 
ing kettle, and add eold \vater to eome nearly to top of 
apples. ('over, and c<M>k slo\vly iintil apples are soft; 
inash, and drain throiigh a eoarse sieve. Avoid squeezin>r 
apph‘s, \vhich inakes jelly elondy. Then allo\v jniee to 
drip throngh a doiible thiekness of eheese eloth or a jellv 
bag. Boil t\venty ininntes, and add an eipial (inantity 
of heated siigar; ImiìI lìve inimites, skim, a'nd tnrn in 
glas.s(*.s. Piit in a snnny \vindo\v, and let stand twentv- 
fonr hoiirs. ('over, and keep in a c<x>l, dry jilaee. Por- 
ter apph*s make a delieioiis flavored jelly. If apples are 
pared, a mneh lighter jelly inay be inade. (iravímstein 
apples make a very spiey jelly. 
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To Heat Sugar. Piit in a granite dish, plaee in oven, 
leaving oven «loor ajar, and stir (K*casionally. 

Quince Jelly. 

PV)llow reeipe for Apple Jelly, iising (piinees in plaee 
of apples, and removinjí seeds from friiit. (.ininee par- 
in<cs are often nsed for jellv^ the hetter part of the friiit 
beinjí used for eanning. 

Crab Apple Jelly. 

Follow reeipe for Apple .lelly, leaving apples whole 
instead of cutting in (piarters. 

Currant Jelly. 

enrrants are in the best eondition for making jelly be- 
tween .ínne twenty-ei«;hth and .Inly third, and shonld not 
be ])icke(l direetly after a rain. C’herry enrrants make 
the best jelly. Ivpial ](roportions of red and white enr- 
rants are consider(‘d desirable, and make a li^hter eoloivd 
j(*lly. 

Fiek over enrrants, bnt do not remove stems; wasli and 
drain. .Mnsh a few in the bottom of a ^ireservinj; ketlle, 
iisinj; a w<KKlen ])otato masher; so eontinne nntil berries 
are nsed. C'<H)k sl()wly iintil eiirrants look white. Strain 
thr()n«;h a eoarse strainer, tlien allow jnlee to drop 
thron<;h a donble thiekness of eheese eloth or a jelly ba<;. 
.Measnre, brinj; to boilin^ point. and boil tive miniites; 
add an eipial measnre of heated su<;ar, boil three ininntes, 
skim, and ponr into j^lasses. Plaee in a snnny win(low, 
and let stand twenty-fonr honrs. C<)ver, and keep in a 
eool, dry ])lace. 

enrrant and Raspberry Jelly. 

Follow reí*i])e for C’nrrant .lelly, iisiiig eepial ])arts of 
eurrants and raspberries. 


.lELLIKS. 
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Blaekberry Jelly. 

Follow reeipe for (’nrraiit .lelly, nsinfí blaekberries in 
plaee of enrrants. 


Raspberry Jelly. 

Follovv reeipe for (’nrrant .lelly, nsiiif; raspberric.s in 
plaee of enrraiits. Raspberry .lelly is tlie inost eritieal 
to inake, and slionld not be atteinptevl if frnit is thor- 
oiifihly ripe, or if it has been lon<r piekeil. 

Barberry Jelly. 

Rarberry .lelly is firiner and of lietter eolor if inade 
from frnit pieked before the frost eoines, vvhile soine of 
the Iierries are still green. Make saine a.s Cnrrant .lelly, 
allovving í)ne enp vvater to one jìeek barlierries. 

Orape Jelly. 

(irapes shonhl be jneked over, washed, and stems re- 
moved Ivefore pnttin<; into a preservin«; kettle. Ileat to 
boilin}; point, ina.sh, and boil thirty ininntes; íheii pro- 
eeeil as for Cnrrant .lelly. Wild <;rapi*s make the Iiost 
jelly. 

Green Orape Jelly. 

(irapes shonld 1h' pieked vvhen jnst be^inning to tnrn. 
.Make same as (irajie .lelly. 

« 

Venison Jelly. 

1 jieek wihl íp*ape8. \Vlinlp elnve.s, ) eiiji 

1 fjnart vinepar. .Stiek eiiiimmnn, | eaeh. 

0 ix)uncl.s snpar. 

Pnt first fonr in^redients into a j)reservin<; kettle, heat 
slovvly to the boilin<; |X)int. and eook nntil «;rai)es are soft. 
Strain throni;h a donble thiekiiess of eheese elotli or a 
jelly ba<;, and l)oil liejnid twenty minntes; theii add sn<;ar 
heatod, and l)oil five minntes. Tnrn into glasses. 
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Damsoti Jelly. 

NVipe and piek over (ìamsoiis; tlien priek several times 
\vith a large pin. Make same as t’nrrant .lelly, nsing 
three-fonrths as mneli sngar as frnit jniee. 

JAMS. 

Itaspberries aml blaeklterries are the frnits most often 
employed for making jams, and reejnire eejnal weiglit of 
sngar and frniL 

Raspberry Jam. 

Piek over raspberries. .Mash a few in the bottom of a 
[ireserving kettle, nsing a wo<HÌen jtotato ma.sher, and so 
eontinne nntil the frnit is iised. lleat slowly to boiling 
point, and add gradnally an eqnal (piantity of heated 
sngar. ('fKik slowly forty-lìve minntes. Pnt in a stone 
jar or tnmblers. 

Blaekberry Jam. 

Follow reeijH; for Hasj)lH*rry .lam. nsing blaekberries in 
plaee of ras|)berries. 


MARMALADES. 

Marmalades are made of the pnlj) and jniee of frnits 
with sngar. 

Orape Marmalade. 

Piek over, wa.sh, drain, and remove stems from grajH's. 
.Sej)arate jinlj) from skins. Pnt jmlj) in j)reserving kettle. 
Ileat to boiling* j)oint, and e(K)k sIowly nntil seeds sej)a- 
rate from jailp; then rnb throngh a hair sieve. Retnrn 
to kettle with skins, add an eíjnal measnre of sngar, and 
e<x)k Hlowly thirty minntes, <H*easi<)nally stirring to jire- 
vent bnrning. Pnt in a stone jar or tnmblers. 

Quince Marmalade. 

\Vij)e (jninees, remove blossom ends, ent in ejnarters, 
remove seeds; then ent in small j)ieees. Pnt into a pre- 
serving kettle, and add enongh water to nearly eover. 
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L'ANNLNG AND I'KESEKVING. 

C<>ok slowly until soft. Kul) tliroiijrh u hair sieve, aiid 
aihl three*fourthh its measiire of heateil sugar. Cook 
sloAvly tweuty iniiiiites, stirrinjr oeeasionally to preveiit 
Imriiing. Ihit in timiblei-s. 

Orange Marmalade. 

Seleet sour, .sinootli-skiniied orange.s. \Veigli oranges, 
and allow three-foiirtlis their weight in cut sngar. Keiiiove 
peel froin ormiges in (imirters. Cook peernntil soft in 
enongh boiling water to eover; ilrain, reinove white part 
froin peel by seraping it witli a spooii. Cut thìn yelIow 
riiid in strips, nsing a pair of scis.sors. This is niore 
(iniekly aeeoiiiplislied by entting throngh two or three 
pieees at a tiiiie. Divide oranges in .seetions. reinove 
seeds and toiigh part of skin. Kiit into a preserving 
kettle and lit*at to lioiling point, add siigar gradiially, 
and eook slowly one hoiir; add rind, and eook one hour 
longer. Tiirn into glasses. 

Oraiige aud Rhubarb Marmalade. 

Keiiiove peel in iiiiarters froin eight oranges and pre- 
paie as for Orange Marinaladt*. Divide oranges in see- 
tions, reinove seetls and toiigh part of skin. Knt into a 
pre.serving kettle, add five i>ounds rhiibarb, skiiined and eut 
in oiie-half ineh pieees. Ileat to lioiling point, antl boil 
one-half hmir; tlien atld foiir |H>unds ent sngar and cut 
rind. Cook 8lowly two hoiirs. Tiirii into gla.s.ses. 

GANNING AND PRESERVTNG. 

Preserving frnit is oooking it witli froiii three-fonrtlis 
to its whole weight of siigar. Hy so doing, niiieh of tlie 
iintiiral flavor of the fniit is destroyed; tlierefore eanning 
is iisiially preferretl to proserving. 

eanning friiit is presei^ ing sterilized fniit in sterilized 
.lir-tight jars, the siigar beiiig adtled to give sweetnes.s. 
Friiits inay be eaniied witbont siigar if perfeetly sterilized, 
that is, freed froin all gerni life. 
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Direetions for Ganning. 

Fruit for eiiiininjí shonhì lie frosh, firm, of jíoo<l (inality, 
jind not over-ripe. If over-ripe, soino of the sj>oroH nniy 
snrvive Ihe boiling, thon forniontjition will take phioe in 
‘A short tiine. 

For oanning frnit, allow one thinl its weight in sngar, 
and two and one-hjdf to three cuj)s waU*r to eaoh j>onnd 
of sngar, lloil sngar and water ton minntos to make a 
thin svrnj); then o(X)k a small (jnantity of the frnit at a 
timo in the syrnj); by so doing, frnit may 1)0 kej)t in 
j)erfeot shajie. Ilard frnits like pineaj^jile and qnince 
are oookod in boiling waU*r nntil nearly soft, then jmt 
iii syrnp to finish eooking. Storilizod jars are then filled 
with frnit, and eiiongh sj’rnji added to ()verrt()w jars. If 
thore is not snrtioient syrnp, add boiling water, as jars 
mnst be filled to overrtow. introdnee a sjìoon botween 
frnit and jar, that air bnbbles may rise to the toj) and 
break; then quiokly piit on rnbbors and screw on storil- 
ized eovers. Let stand nntil eold, again 8orew eovers, 
being snre this tiine that jars aro air tight. NVhile filling 
jars j)laoe them oii a eloth wrnng ont of hot waU*r. 

To Sterilize Jars. 

Wash jars and fill with oold wator. Set in a kettlo on 
a trivet, and snrronnd with (*ol(l wat»*r. Ileat gradnally 
to boiling j)OÌnt, remove from water, empty, aiid fìll while 
hot. Pnt eovers in hot wator and let stand fivo mimitos. 
Dip rnbber bands in hot wator, bnt do not idlow them to 
stand. New rnbbers shonld be ns(*(l oaoh season, and 
oare mnst be taken tliat rims of oovers are not bont, as 
jars oannot tlien be hermetioally sealed. 

Ganned Porter Apples. 

Wij)e, (jnarter, oore, and j)are Portor aj)j)les, then 
weigh. Make a syrnj) by boiling for ten minntes one- 
thinl their weight in sngar with water, allowing two and 
one-lndf onj^s to eaoii jioniid of sngar. C'ook apjiìes in 
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synip antil soft, doing a few ut a tiine. Fill jars, follow- 
ing Direetions for Canning. 

Cauiied Peaehes. 

\Vipe peaelies and put in boiliiig water, allowing tlieni 
to stand jii.st long enoiigh to easily looseii skins. Keniove 
skins and eook friiit at onee, tliat it niay not di.seolor, 
followiiig Direetions for Canning. Sonie prefer to pare 
peaelies, sprinkle witli siigar, an<l let stand over night. 
In niorning ilrain, add water to friiit syrnp, briiig to 
boiling point, an<l then eiMik fniit. l’eaehes niay be eiit 
in halves, or snialler pie<‘es if ilesired. 

Ganned Pears. 

Wi|>e anil jiare frnit. ('ook whole with steins left on, 
or reinove steiiis, eiit in <|narters, and eore. Follow 
Direetions for ('anniiig. A sniall pieiH; of ginger r<M)t or 
a few slieings of leinon riinl inay be <*ooke<l with syriip. 
IJartlett pears are the best for eanning. 

Canned Pineapples. 

Keniove skin ainl <‘yes froin pineapples; then eiit in 
half-iii<*h sli<‘e8, an<l sliees in eiibes, at the .saiiie tiini* 
iliseanling the eore. F<)llow Direetions for Canning. 
Fineapples inay be shri^^hled aiiil e<M)ked in one-half their 
weight of siigar with<)iit water, an<l then piit in jars. 
When piit np in this way they are iisefiil for the inakiiii; 
of sherliets aiiil faney ilesserts. 

Canncd Quinces. 

Wipe, <iiiart<ír, eore, an<t pare (|irnie<‘s. Follow Dire<*- 
tions for Canning. <4iiin<‘<‘s ni.ay Imj e<M)ke<l with an 
e<iiial weight of sweet apples; in Miis ease iise no extra 
siigar for ajiples. 


Canned eherries. 

Cse large white or ri'il eherries. Wash, reinove steiii.s, 
then follow Direetions for Canning. 
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Ganned Hnekleberries. 

Pifk over íhkI wiisii Irerries, then piit iii ii preserving 
kettle witli a sinall (inaiitity of waU‘r U> preveiit berries 
froin biirniiig. C<x)k iintil soft aiid lait in jars. No 
siigar is require(l, l)iit a sprinkling of salt is an agreeable 
addition. 

Ganned Rhnbaib. 

Pare rhubarb aiid eut iii oiie-ineli pieees. l’aek iii a 
jar, put iiiider eold water faiieet, and let wnter riin twenty 
ininiites, then serew on eover. Khiibarl) eanned in this 
way has often been known to keep a year. 

Ganned Tomatoes. 

\\ i|)e toniatoes, eover with boiliiig water, and let staiid 
initil skins niay be easily renioved. Cut iii jiieees and 
eook iintil thoroiighly sealded; skiin ofteii diiriiig etM)k- 
iiig. Fill jars, following direetions given. 

Damson Preserves. 

\Vipe danisons, and priek eaeh friiit tíve or 8Ìx tinies, 
iising a large needle; theii weigh. Make a syrup by 
lK)iling three-fonrtlis their weight in siigar with watei, 
allowing one oiip to eaeh poiiiid of siigar. As soon as 
syriip reaelies tioiling point, skiin, and add phnns, a fe\v 
at a tinie, that friiit iiiay better keep in shaiie diiring 
eooking. C(M)k iintil soft. It is well to iise tw<) kettles, 
that \vork inay 1 h' inore (piiekly done, and syriip need uot 
e<M)k too long a tinie. Ihit into glass or stone jars. 

Strawberry Preserves. 

Piek over, wash, drain, and hiill strawberries; then 
weigh. Kill jars with berries. .Make a synij) sanie as for 
Dainson Preserve, e<K)king syriii) fifteeii niiinites, Add 
syriip to friiit to overflow jars; let staiid tìfteen min- 
iites, when fniit will have shnink, and niore friiit imist Ih* 
added to flll jars. Serew on eovers, piit in a kettle of 
eold water, lieat water to boiling point, and keej) jiist 
Ik‘1ow iKiiling point one hoiir. 

Kasj)lH.*rries niay be preserved in the saine way. 
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Pear ehips. 

R Ibs. pears. ^ Ib. e.'inton ginger. 

4 Ibs. sngar. 4 lemons. 

Wipe pears, reinove stems. (piarter, anel eore; then ent 
in sniall pieees. Add siiíínr and ginger, and let stand 
over night. In the morniní? íuld lemons oiit in .small 
liieees. rejeeting seeds, and eook slowly three honrs. Pnt 
into n stone jnr. 

Raspberry and Gnrrant Preserve. 

« Ibs. earrants. 6 ll,s. siigar. 

8 quart8 raspberries. 

Piek over, w.'ish, and drnin enrrants. Pnt into a pre- 
serN'ing kettle, adding a few at a time, nnd mash. Cook 
oiie hoiir, strain throngh doiible thiekness of oheese oloth. 
Hotiirn to kettle, ndd siigar, heat to boiling point, aiid 
o(M)k slovrly twenty iniimtes. Add one quart r.aspberries 
when syriip ag.ain reaohes boiling point, skim out rasp- 
berrit's, piit in jar, nnd rejieat imtil rasplierries are iised. 
Fill jars to overflowing with syrup, and 8crew on tops, 

Brandied Peaebes. 

l peek peaehes. Ilalf their weight in sngar. 

1 quart higli-proof aleohol or brandy. 

Remove skins from penohes, and put altornate layers of 
peaohes nnd siigar in a stono jar; then ndd nìoohol. 
Cover elosely, hnving a henvy pieee of oloth iinder oover 
of jar. 

Tutti-Frutti. 

Piit one pint brandy into a stone jar, arld tlie varions 
frnits as they oome into market; U) eaoh (piart of friiit 
ndd the same quantity of siigar, and stir the inixture eaeh 
inorniiiíí iintil all the fniit has been added. Haspberries, 
strawl)errie8, nprioots, jieaolies. oherries. and pineapples 
nre the best to iise. 
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Preaerved Meloii Rind. 

I*:ii'e aiid ent in strips tlie riiul of ripe inelons. Soak 
iii alnni water to eover, allowini; two teaspoons po^ilered 
aliiiii to em-h (inart of water. Heat «;ra<ìnally to IkiìIìiio 
poiiit aiid c<M)k slowly ten nrnintes. Dmiii, eover with 
iee waU‘r, aiid let staiid two honrs; a>;ani draiii, and dry 
t»etween t<»wels. Weij;h, alh»w <»iie |»<»nnd siigar to eaeh 
I»oiin<l of frnit. aiid oiie enp water to eaeh ponnd of sngar. 
líoil suj;ar and water ten ininntes. Ad<l ineloii rind, and 
e(.M)k niitil teiider. Keiiiove riiid to a stone jar, and (íONer 
with svrnp. ’rw<» leinons ent in sliees inay l»e e<M)ked teii 
iniiintes in the syrnp. 

Tomato Preserve. 

I Ih. yellow iK*ar toinatoe.s. '2 oz. pieserv’e<t C ai»toii KÌnger. 

1 Ih. siigar. - lenions. 

Peel toinatoes. eover with siif^ar, and let staiid over 
ni^ht. In the inornhií; iMHir off syrnp and 1m»ì1 nntil (inite 
tliTek; skiin, then add toiiiatoes. ^inger. aiid lemoiis whieh 
have l)een slieed and the .seeds reinoved. Cook nntil 
toinatoes have a elarilìed appearanee. 

PieKLING. 

Pieklin^ is preserv'inj; in any salt or aeid liipior. 

Spieed enrrants. 

7 tbs. eiirrants. '•) tablespoons einnanioii. 

.'»Ibs. brown 8u>;ar. 3 tablespoons elove. 

1 pint viaepar. 

l’iek over enrrants, wash, drain, and reinove steins. Pnt 
in a preserving kettle, add snoar, vinegar, and spiees tied 
in a pieet* of nnndin. Ileat to boilint; iK)int, aiid eook 
slowly one and one-half lionrs. 

Sweet Piekled Pears. 

Kollow reeij^e for Sweet Piekled Peaehes. nsiiií; jM'ars 
in plaee of jieaehes. 
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Sweet Piekled Peaehea. 

peek pnaehes. 1 piiit viiiegar. 

‘J Ibs. bro\vii siigHi'. 1 oz. stiek eiiiiianion. 

Oloves. 

Hoil Hugar, vinegar, uii<l einiianion tvventy ininiites. 
Dip peaehes (iniekly in hot \vater, then rub oíT the fiir 
\vitli a tovi'el. Stiek eiu'h |)('ach \vitli foiir elove.s. Piit 
into s^'nii), aiid eook nìitil soft, iising one-half peaehes at 
a tiine. 

ehili Sauce. 


l'i iiiediiiin-sized rijie toniatoes. 
1 pepj»er fiiiely ehopped. 
l oiiioii tìnely ehopiied. 

'2 eiips vinegar. 
tablespoons sngar. 


1 lable.s|»ooii salt. 

2 teaspoons elove. 

2 tea.s})Oons einnamon. 

2 teaspoons allspiee. 

2 tea.spoon.s gratod niitineg. 

Piit in a jiresen'ing kettle 
Ileat gradiially to boiling 


Peel toinatdes and sliee. 
with remaining ingredients. 
point, and eook slowly two and one-half hoiirs. 


Ripe Tomato Piekle. 

pinbs tomatoes jieeled 
and ehopped. 

1 enp chop|H-<i eelery. 

4 tablespoons ehopped red 
|»epj)er. 

4 tablespoons choj)jx>d oiiion. 


2 eiips vinegar. 


4 tablesjioons salt. 
ti tablesjX)on.s siigar. 

6 table„sj>oons mnstard seed. 
tea.si)ooii elove. 
teasjioon einnamon. 

1 teasj)oon grated imtineg. 


Mix ingredients in order given. Pnt in a stone jarand 
eover. This iineooked inixtiire miist staiid a week be- 
fore using, biit inay be kejit a year. 


Ripe Cncumber Piekle. 

Cut eneiiinbers in halves lengthwise. Cover with alnm 
water, allovving two teasjioons j)owdcred aliim to eaeh 
íjnart of water. Ileat gr,adually to lioiling point, then let 
stand on baek of range two hoiirs. Remove from aliim 
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water and ehill in iee vvatt^r. .Make a syrn|) hy boiling 
five ininntes two |)<)un(ls suj;ar, one pint vinejjar, with 
t\vo tablesjKMnis eaeh of wh()le eloves and stiek einnamon 
tied in a jìieee of ninslin. Add eneninbers and eook ton 
inìnntes. Heinove enenmbers to a stone jar and j)onr 
over the syrnj). Seald syrnj) tliree sneeessive morninjrs, 
and retnrn to frnit. 

IJnripe C\icumber Piekles (Oherkins). 

Wij)ef()ur (jnarts small nnrijK* eiienmlK*rs. l’iit in a 
stone jar and add one enj) salt dissolved iii two (jnarts 
lK)iling water and let stand three days. Drain enenmbers 
from brine, bring brine to boiling jioint. jKmr over en- 
enmbers, and again letstand three days; rejieat. Drain, 
wij)e enennibers, and jioiirover one galloii boiling water in 
which onò tabIesj)(K)n alnm has been dissolved. Let stand 
six honrs, then drain from alnin wnter. ('(K)k enenmbers 
ten minntes, a few at a time, in one-fonrth the folloiving 
mixtnre heated to the boiling jioint and boiled ten 
mimites : — 

1 jjfallon vinegar. 2 stieks einnamon. 

4 red pepfiers. 2 tablesjioons allspi(*e lK*rries. 

2 tablesjioons eloves. 

Strain remaining Ii(jnor over jiiekles whieh have been 
pnt in a stone jar. 


Choppe<3 Piekles. 

4 quarts ehopped green toinatoeH. 8 teasjK^ons allsjiiee. 

^ eiip salt. íl teasjKions eloves. 

2 teasjìoons j)oj\j)er. oup white nnistnrd seed. 

■4 teasj)oon.s innstard. 4 green jx*pjieiti sIìgihI. 

3 teasjKKins einnainon. 2 ehopjied onions. 

2 (jiiarts vinegar. 

Add salt to tomatoes. let st.and twenty-foiir honrs, and 
drain. Add spiees to vinegar, and heat to boiling jioint; 
then add tomatoes, pepjiers, nnd onions, and c*ook fìfteen 
minntes after boiling jx)int is re.aehed. 
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SpaniBh Piekles. 


1 jH'ek gre<Mi tomatoes 
thiiily slieeil. 
t onions tliinly slieed. 
l cu)> salt. 

'.j o/. elovps. 

o/., allsjiieo l>erries. 


}.y o/. jH-j»|)ercorns. 

eiip brown nmstanl seeíl. 
1 Ib. l)rown siigar. 

4 green |»ej)jHírs íìnely 
ehopjHíd. 
eider vinegar. 


S|)rinkle alternnte Inyers of toinatoes aml oiiions witli 
salt, aml let staml over night. In the inoriiing drain, 
aml j)ut in a iireserving kettle, adding reniaining in- 
gredients, nsing enongli viiiegar to eover all. Heat 
gradiially to iMiiling point and 1 m»ìI oiie-half honr. 


Chow-Chow. 


2 <iuarls sinall green toinatoes. 

sniall oiieiiinlHirs. 

3 red j)ej»iH^rs 
1 oauliílower. 

1? biinolies eelerv, 

1 piiit sinall onions. 

2 (jiiarts string beans. 


Ib. innstard .seed. 
2 oz. tiirinerio. 

oz. all.spiee. 
kí oz. j)ej»j»er. 

■'2 oz. elove, 

Salt. 

1 gallon vinegar. 


Pri'jiare vegetahles and ont in .small jiieees. eover 
witli salt, let staml twenty-fonr honrs, and drain. Ileat 
vinegar and spiees to hoiliiig jKiint, mld vegetahles, aml 
C(K»k nntil soft. 


Piekled Onions. 

Peel sinnll white onions, eover with hrine, allotving 
.one and one-h.nlf eiijis .snlt to two (jiiarts iHìiling water. 
and let stand two days; drain. and eover with niore 
hrine; let stand two dnys, and again (Ii*nin. Al.ake niore 
hrine and heat to hoiling iioint. pnt in onions and Ih>ì1 
three iniiintes, Pnt in jars, intersjìersinfr with hits of 
niaee, white iieiijHTeorns, eloves, hits of h.ay leaf. and 
sliees of red pepper. Fill jars to overllow wMth vinegar 
sealded with siigar, nllowing one eiip sngar to one gallon 
vinegar. Cork while hot 
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c’iiAi*'rp:R XXXVII. 

REGIPES ESPEdALLY PREPARED FOR THE SICK. 

S rATlSTieS prove that two-tlur(Is of iill disease is 
l)rouf;ht abont by error in diet. The eorreet i)ro- 
jK)rtions of fíKKl-prineiples have not l)een inaintained, or 
the fíKKl has l)een improperly etM)ked. Physieians a«;ree, 
witl) bnt few eveeptions, that the i^rojK'r preparation of 
f(KKl for the siek is of as great iinportanee in the restora- 
tion to health as adininistration of drngs. Tinie and 
inanner of serviiifr are of eípial iinportanee. 

'l'ake espeeial eare in settin<; an invalid’s tray. C’over 
witli a spotless tray-elotli or dinner napkin, foldinf; the 
same, if it is larfíer than tray, that it may jnst eoine over 
edfre. Avoid a frin<;ed eloth, as the frinf;e is apt to j^rove 
annoying. 

Seìeet the daintiest ehina, finest glass, and ehoieest 
silver, making ehanges as often as possible. C;heer the 
patient with a bright blossom laid on tray, or a small 
vase of flowers plaeed in left hand eorner. Pl.aee iilate at 
front of tr.ay, near the edge ; knife at right of platt', with 
sharj) edge toward plate; fork at left of jilate, tines np; 
spoon at head of plate, or, if more eonvenient for the 
patient, at right of knife, bowl up; enp and saneer at 
right of plate, with handle arranged so that enp may l)e 
easily lifted; tninbler above knife, and fìlled two-thirds 
fnll of freshly drawn water jnst before taking into the 
siek-rooni. 'fhe individnal bntter, or bread and bntter 
plate, shonld Ih- plaeed at left hand eorner over fork. 
'l'he napkin may be plaeed at right of enp. Salt shonld 
.appear, bnt pepper never. Avoid having too many tliings 
on the tray at one time. If sonp, meat, and a light 
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ílesaert are to be served to a eonvaleseent, have one 
eonrse renioved K'fore another aj^pears. F(mm1s winch are 
intended to l>e served hot slionld l)e plaeed in heated 
tlishes and kei)t eovered dnrin<í transit froin kiU’lien, that 
patient inay reeeive them hot. Keimil eare shonld he 
taken to Iiave eold fo<Mls sorved eold; never lnke« anii. 
-A f;ia.ss of inilk, enpof jrrnel, or enp of heef-tea shonld he 
on a plate eovered \vith a doilv. 

Never eonsnlt the patieiit as to his inenn. If there is 
anythin<í iie espeeially desires. 3-011 will he infornied. An- 
tieipation often ereates appetite. Serve in sinall (pianti- 
ties; the sijrht of t(M) inneh f(MMl often destroys Ihe appelite. 
If Ii(pnd diet innst Ik* snlhered to, jrive as j;reat varietv as 
is aIIo\vahle. If patient is re.strieted to inilk diet, and 
nnlk is soine\vhat ohjeetionahle, it inay he tolerated hy 
ser\ iii}; in different \va3’s, — sneh as Ivoinni.ss, Alhninenized 
•Milk, or hy addition of ApoIIinaris, Seltzer \vaU'r, or 
rennet. 

After the eonipletion of a ineal, the tray shonld he re- 
inoved at oiiee froin the sÌek-nMnn. If any solid fiMMl 
reinain.s, it shonld he hnriKMl, and liipiids disposed of at 
onee. 

Iiiquid Foods inay tìrst he eonsidensl. Harley \vater 
aiid riee \vater are kn()\vn as astrin«;ent or deinnleent 
drinks, and are };enerally nsed to rednee a laxalive eon- 
dition. The stareh of harley is perhaps niore valnahle 
thaii that of riee. Toast \vater is often henefieial in 
ea.ses of extreine nan.sea. A small (piantityof elam \vater 
may he (^iven \vhen tlie stomaeh refnses U) retain other 
t(MMls. eiam \vater is also nsed to iiierea.se a .seeretion of 
inother’s milk. 

Oatineal \vater is <M-ea.sionaIly ordered for (h-siieptie 
patients, hiit inore freipiently nsed for the \vorkinan 011 
the road or the farnier in the tìeld. In the hottest days of 
sninmer, o.atmeal \vater may Ih? drnnk \\-ith safety \vhere 
iee water \vonl<l he extremeiy dangerons. 

Frnit \vaters are prineipally nsed for fever patients. 
They are eooling, refreshin};, and mildly stimnlating, and 
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aro valnable for tlie salts aii<l a(M<ls they eoiitain. I^enions, 
Ikmii*: easily prfKMired an<l of iiKKlerate priee, are inost 
estensively iisikI. 

Heef essenee, wliicli is the expresse<l jiiiees of heef, 
heinfí nntritions, is given \vhen a eontlensed forin of food is 
ne<*essary. .Many preparations <>f heef esseiiee are on 
the inarket in tlie forin of po\v(ler, paste, li<ini<l, an<l tah- 
lets; soine of \vhieh are valnahle, hnt tlu‘y are niore ex- 
pensive an<l not as nntritions as h<>nie-ina<le essenee, an<l 
patients are apt to (piiekly tire <>f thein. ()ne |M)nii<l of 
l>eef ent froin the t<>i> of the ronn<l \vill fre<inently yiehl 
fonr onnees of In'ef essenee. 

ll<‘ef tea eontains the jniees of heef <lilnte<l \vith \vaU‘r, 
an<l is jjiven a.s a stininlant. rather than as a nntrient 
as is popnlarly snpposed. It fnrnishes a pleasiii}: variety 
to a li<pii<l (liet, aiid hy its nse a laree (piantity of \vater is 
injrested. If the eolor of lieef is ohjeetionahle to a 
patient, serve in a eolored <:lass. 

Keg-nogs are reeoniniended \vhere it is neeessary to 
take a large anionnt <>f nntriinent daily, as is often the 
ea.se, \vhen the systeni is nineh redneed hy a severe illness. 

Semi-8oli<3 Poods <‘<>inprise the (rrnels. M'hen inade 
froin eorn or oatnieal they are heat-pr<Mlnein<;, and shonld 
iiever he <:iven \vhen inllaniniatory syniptonis are present. 
Iniperial (Irannni niakes a delieions }rmel, \vhieh has lar<:ely 
snperseded the inore eoniinon kinds. It is <piiekly niade. 
and nnless expense ninst l>e eonsidenMl is <;enerally t<> h<‘ 
preferivd. .\lth<>n<:h eontaining inneh stareh. in the 
proe<‘ss of inannfaetnre the stareh has larfrely heeii eon- 
verted into dextrine; therefore it may he <;iven even \\hen 
there is intlainmation. Flonr and eraeker <;rnels to niany 
prove a pleasant varietv, and often assist in n^dneing a 
laxative eondition. .\rro\vr<K>t makes a dt'lieate <:rnel, is 
niore easily dii^ested than any other form of stareh, and is 
often valnahle in <‘ases of i;astric irritation. It shonld 
never he ‘:iven to infants. 

Solid Foods eomprise the prineipal diet dnriiiff eonvales- 
eenee. .\t this time the nnrse sh<>\vs her skill and jnd<:- 
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ineut <|uite as nineh a.s (liiring the eritieal part of tiie 
(lisease. IòkhIs nmst he taken >vhieh are imtritions, easy 
of assiiiiilation, and given fre(,neutly, in small (iiiaiititie.s, 
aiKl at regnlar intervals. The eonvaleseent, if allo^ed U> 
folhnv his own inelinations, often prodnees a relapse hy 
iinproper diet. 

It is often desirahle to prepare water iees and iee ereanis 
(iniekly and in sinall (piaiitities for the siek. This niav he 
eiusily aeeomplished hy pntting the inixture to Ih- fr(>zen 
in a .small tiii l)ox (one-poiind hakiiig-po^der ean,, plae- 
ing 1m»x in lard pail and snrronnding with niiely ernshed 
iee and salt. C'over pail; as mixture hegins to freeze, 
serape froin sides and hottoni (.f hox and heat iintil 
sinooth. ('ontiime iintil of the desired eonsisteney. 

Barley Water. 

3 tahleMjiooiis harley. .Salt. 

4 eaps eold water. Leinoii jniee. 

•Siigar. 

Piek over harley and soak in water over night, or for 
•several honrs. Hoil gently one and one-half honrs. 
Strain; .season witli salt, leinon jiiiee, and sngar. Re- 
heat and serve. 

Riee Water. 

- tahle.s,H><.ii.s riee. .Milk or ei-eaiii. 

•J eiips eold water. jíalt. 

Piek over riee, add to water, and Ik.ìI nntil riee is 
tender; straiii, and add to riee water, inilk or (‘reain as 
desired. Sea.son wíth salt and reheat. A half-ineli 
pieeeof stiek (•innainon m.ny htí eooked with riee. and will 
assist in rediieing a laxative eondition. 

Oatmeal Water. 

1 en,. tine oatnieal. 2 (|nart8 water (which has l»eeii 

hoil«Hl aiid eooled). 

Add oatmeal to water, and keep in a warin plaet* (at 
teinperatnre of 80 ° F.) one and one-half hoiirs. Strain 
and eool. 
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Toast Water. 


Salt. 


E(iual ineasares of stale hreatl 
loasted and lioiling water. 

C'ut bread in quarter-inoh sliees, put in a pan, and dry 
thoronghlv in a 8low oven nntil erisp and hrown. Break 
in pieees, add waU*r, and let stand one hoiir. Strain 
throu«rh elieese elotli, and sea.son. Serve hot or eold. 

Apple Water. 

1 large 8our apple. teas|*oon.s sugar. 

1 eiip iKJÌling water. 

Wipe, eore, and pare apple. l*ut snjíar in the eavity. 
Bake nntil tender; niash, i)Our over water, let stand one- 
half iionr, and strain. 

Tamarind Water. 


2 tahle»i*oon8 preserved 
taniariiHls. 


1 enp hoiling water. 
Sngar. 


Poiir water over tainarinds; stir nntil well nnxe<l. Let 
stand twentv ininiites ainl strain. SweeU'n to tasU*. 


Gnrrant Water. 

2 tahlesiKKins onrraiit juic»i or % eiip eold waU*r. 

2 teasiKioiis eiirrant jelly. Siigar. 

Mix jiiiee and waU*r, then sweeten; or heat jelly with 
a fork, dissolve in water, and if not sweet enoiitlh add 
sngar. 

Grape Juice. 

1 \ onps Conoord gTai»e». 1 eiip oold water. 

oiip »ugar. 

Wash, piek over, ainl remove steins froin grapes; add 
water, and eiKikone and one-half hoiirs in a donhle hoiler. 
.Vdd siigar, and eook twenty ininiites. Strain and C(h>1. 
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Leinonade. 


1 table.s]x>uu leiiioii jiiiee. 


Wíiter. 


tablespDOiis syriij). 


Make a styrnii l»y iHiiliiig eight miiintes oiie eKp water 
and one-half eup sngar. '1 o two tablespoons synip add 
^one talilespoon lemon jiiiee aiid one-half eup water. Soda 
water, .Vpollinaris, or Seltzer water may be u.sed. 

Irish Moss Lemoiiade. 


V4 cup Iri.sh 1110.S8. 
2 eiijis eold water. 


.Iuice 1 leiiioii. 
.Sugur. 


Piek over and .soak Irish moss in eold water to eover. 
Kemove moss, add two enps eold water, and eook twentv 
minntes in donble hoiler; then strain. To one-half en'p 
of Ii(juid add lemoii jiiiee, and 8U<;ar to 8weeten. 


Flareseed Lemonade. 


1 table.spoon whole flax3eed. 
1 pint lioiling water. 


I.s?nion jiiiee. 
.•''iigar. 


Piek over and wash tìasseed, add water, and eook two 
houi-s, keepiiiK j»«t l)elow iKiiling point. Strain, add 
lemon jniee, and siigar to taste. 

Orangeade. , 

.Tuice 1 orange. 11.^ tablesi^Kms 8vru}.. 

2 tables}K)nns enished iee. 

To orange jniee .add syrnp (n.siiiíí less if orange is 
sweet), and })our over eriished iet*. Make svni}) as for 
í.emonade. 

Sterilized Milk. 

Fill small-neeked half-pint bottles to within one and 
one-half inehe.s of the to}) with inilk; eork with ab.sorbent 
eotton. Stand in a steamer of eold water, having water 
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«urrouiid bottles to three-foiirthH their heiglit. Allow 
water to heat gradiially iintil nearly to boiling point, and 
keep at this teniperatnre foi ten iniimtes. Wheii nsed 
for infants allow from a teaspoon to a tablespoon of lime 
water for eaeh bottle of milk. 

Albumeuized Milk. 

cup milk. 'Vhite 1 egg. 

Ihit whìte of egg in a tiimbler, iuld milk, eover tightly, 
aml shake thoronghly until well mixed. 

KoumiBB. 

1 quart inilk >3 (Ii.s.sulved in 

tablesjKKinH 8Ugar. 1 tablesj^oon hikewarin \Nater. 

Ileat milk until lukewarin; add sugar and dissolved 
yeast oake. Fill la'er liottles within one and oiie-half 
inohes of tlie top, oork and invert. The oorks iniist be 
tìnnly tied down with strong twine. het .stand for six 
hours at a temperatiire of 80'» F. Chill, and serve the fol- 
lowiug day. 

Egg-nog I. 

I 2 tablesjMMni.s wine ur 

% eiij) inilk. 1 tablesj^n brandy. 

1 tablesjMion sngar. Few graina salt. 

lloat ogg slightly, add salt. siigar, and wine; inix thor- 
onghly, adTl inilk, ànd strain. \Vine niay l*e oinitted, aml 
a sligiit grating nntnieg used. 

Egg-iiog II. 

Yolk 1 egg. - tablesjioons wine or 

1 tablesjioon siigar. 1 tablesjìoon brandy. 

Few graiiiH .salt. % cuj\ inilk. 

Wliite 1 egg. 

Beatyolk of egg, add sngar, salt, wine, and inilk. Stiain, 
aml add beateii white of egg. Stir well before serving. 
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Egg-nog III. or Hot Water Egg-nog 


Make like Kfí<r.„ojr i., „^i„g one-lmlf eup hot 
plaee of inilk. 


water in 


^^ine ^Vhey. 

1 cup inilk. I enp sherrv or port wina 

Seald imlk, add wine, and let stand five ininnteH. Hy 
iis tiiiie tJie eiird Hhonld liave separated froin whev. 
btrain and serve, or heat before serviiiír. 


Milk Punch. 

H cup niilk. .Siigar. 

1 taWespoon ^liiskoy, rnm, or Few gratings nntineg, 
brandy. 

.Mix ingretlients, eover, and Hhake well. 


Entire Wheat eoffee. 

2 teasi^oon.s Wheat Coffee. 1 cup Imiling water. 

1 teasixx>n eold water. 

Add boiling water to eoffee and IkiìI three ininiite.s, tlien 
add eold water and let .stand one iniimte to settle. Serve 
with eiit sugar and sealdetl inilk. 


Phillipa’ Cocoa. 

4 teaspoons eoeoa. ^ enp lx)iling water. 

eold v\nter. 1 c„p sealded niilk. 

.Mix c(K*oa with a little eold water, add to Imiling waler, 
iKiil one ininnte, then add .sealded niilk and beat one min- 
nte with Dover egg-beater. The froth formed prevents 
the seum, which is so uusightly. 

32 
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eoeoa Gordial. 

1 teaspooii eoeoa. boiHng water. 

1 tea.spoon Hiigar. l>á tablesix)ons iH,rt wine. 

Miv c(H- 0 !i aml siioar, aiV\ eiioiigh of the water to forin 
,i pa»U'. Stir ìll reimlimler of water aml la,il one imimte, 
tli™ adil «iiie. Limfiil iii ea»ea of ebill or eslianatioii. 


Broiled Beef Esaeiiee. 

Ib. .steak from top of ronml (eiit X ineh thiek). 

Wipe steak, reinove all fat, aneì plaee in a heated broiler. 
Broil three ininiites over a elear tire, tiirning e\er^> ten 
seeonds to preveiit eseape of jiiiees. Put oii a hot plate, 
and eut in one aml one-lialf ineh pieees; gash eaeh pieee 
two or tliree tiines on eaeh side. Express the ‘ 

a lemon 8(iueezer and tnrn into a eiip, set in a ( is i « 
water, eare l.eing taken that heat is not sntlieient to 
eoagnlate jiiiees. Season WMth salt. 

Broiled Beef Tea. 

Diliite Broiled Beef Pisseiiee with ivator. 


Bottled Beef Esaenee. 

1 Ib. steak from top of ronml. 

Wipe steak, reinove all fat, and cut in sinall pieees 
Blaee in eanniiig jar, eover; plaee on trivet in kettle an 
siirronnd with eold water. Allow water to heat slowly, 
eare being taken not to have it reaeh a higher tenii>eralnre 
than i:i()“ F. Let stand two hoors; strain, and press the 
ineat to obtain all the jiiiees. Salt to taste. 


Bottled Beef Tea. 

1 Ib. steak írom top of ronnd. 1 pmt eold water. 

Salt. 

l»repare the beef as for Bottled Beef Essenee. Soak 
fifteeii ininntes in the water, and eook three hours same as 
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Bottlerl Heí'f F^ssenee. Strain ainl season. In relieatinj;, 
eare slioiiki be taken not to eoajíiilate tlie jniees. 

Beef tea eontains albiiiniiioiis jniees, salts, aiid a verv 
sinall ainonnt of fat (so interiningled witli tlie lean ineat 
that it (;annot be renioved), togetlier witli tliat part of tlie 
ineat wliieli gives to it ílavor and eolor. 'l'lie tìbre tliat 
reniains eonbdns niiieh proteid in the forni of iiisolnlih* 
albnnien, whieh eoiild not be extraeted. Althoiigh the 
nieat is tasteless, it still hoids imieh niitriinent, being 
deprived of biit little other than its stinmlating properties. 
NVhen the albiiniinons jiiiees of lieef tea are allowe(l to co- 
agiilate, and tea is strained, it has aliont the saine valiie 
as a enp of hot salted water. 

Frozen Beef Tea. 

Kreeze Beef Tea to the eonsistene^’ of a imish. 

Flonr Grnel. 

1 tal)le8jx)oii Hoiir. 2 enps inilk. 

Salt. 

Mix floiir with one-fonrth enp of niilk. Seald reinain- 
ing milk iii doiible boiler, add lloiir paste, and efmk thirt}' 
inimites. Season. 

Arrowroot Ornel. 

1 cup boiling water. Col(l ^.ater. 

2 teasjKMins Bennnda arrowrool. Sali. 

.Mix arr()wr()ot with eold water to form a thin paste. 
Add to lioiling water and e<M>k ten mimites. Season, and 
add eream if desired. .\rrowr(M)t is the pnrest form of 
stareh. 

Fariiia Grnel. 

2 enps boiling wat(*r. 1 enp inilk. 

1 table.sjHKni farina. 1 egg. 

C'ol(l wnter. i.j tea.sjMX)n .salt. 

Mix farina with enongh eold water to forin a thin jiaste. 
-\dd to boiling water and boil thirty miniites; then add 
milk and reheat. Beat egg, add to grnel, season, and 
serve. 
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Indlan Ornel. 

'2 tabhíspoons Indian ineal. C’old water. 

1 tablespoon tìonr. d enps boiling vkatei. 

tea.spoon salt. Milk or ereani. 

.Mix meal, tìoiir, ainl salt; ad<l pold water to innken thin 
paste. Add to boilinji water, and IhiìI gently one hoiir. 
Dihite with inilk or ereain. A rieher griiel inay lie inade 
bv nsing inilk instead of water. and eooking three hoiirs 
in doiible boiler. 

' Oatmeal Ornel I. 

^ enp coai*8e oatineal. 1 teaspoon salt. 

d enps boiling water. .Milk. 

Add oatnieal and salt to boiling watcr and eook thrt^e 
honrs in donble boilert Foree throiigh a strainer, dihite 
with niilk or ereain, rehent, and strain a st^eond tinie. 


Oatmeal Ornel II. 

% enp eoarse oatinea'. 1 Waspoon salt. 

1 pint eold water. 

Ponnd oatineal nntil mealy, add one-third of the waUT, 
stir well, let settle, and i)our off the mealy water. Repeat 
twice, nsing remaining water. lioil the mealy water thirty 
miimtes; sea.soii with salt, dilnte with milk or ereani. 
strain, and serve. A delieate grnel, biit more expen- 
sive and less mitritions tlian Oatmeal (imel 1. 


Barley Ornel. 


1 enp boiling water. 
teas}>oon8 barley tìoiir. 

teaspoon salt. 


Cold water. 
eiip inilk. 


.Mix barley flonr with eold water to form a thiii pa.ste. 
Add to lioiling water, and boil tìfteen miniites; then add 
milk, seasoii, reheat, and strain. 
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Oraeker Orael. 

liostoii eraeker. teaspoon salt. 

1 eap inilk.- 

St-akl inilk, and ndd eraeker rolled and sifted. C(X)k 
five ininntes in doiible iKriler. Season. 

Imperial Orannm. 

1 table8i>oon Iinperial (iramiin. ^ cup boiliiig water. 
enp sealded milk. .Salt. 

(-’old water. 

.Mi.\ (rraniiin >vitli (*oId water to forin a tliin pa.ste. 
iVdd to inilk aiid water, aiid eook fifteen iniiintes in doii- 
ble lK)iler, tlieii .seaKon. Increa.se tlie proportion of inilk 
to tlie needs of the patient. 


eiam Water. 

VV'a.sh nnd seriib oiie aiid one-half dozen elams. CVK>k 
iii eovered kettle vvith three tablespoons water iintil shells 
opeii. Reinove elains, straiii liíjnor throngh donble eheese 
eloth. Serve hot or as a frap|X). 


Mutton Broth. 


3 Ibs. nmtton (froni the neek). 
2 quart.s eold water. 

1 teaapoon salt. 


Few graiiis {lepper. 

3 tabIe.spo()ns riee or 
3 table.spoon8 harley. 


VVij>e nu*at, remove skin and fat, and cut in snnìll 
pieees. Pnt into kettle with bones. and eover with eold 
water. Ileat gradiially to lK>iIing point, skiin, then sea- 
son with .salt and pepjier. Cook .slowlv niitil meat is ten- 
der, strain, and reinove fat. Reheat tò boiling jioint, add 
riee or barley, and eoik nntil riee or Iiarlev is teiider. If 
barley is iised, soak over night in eold water. .Some of 
the meat may I>e 8er\'ed witli the broth. 
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ehieken Brotb. 

Dress and elean a ehieken; reinove skin and fat, dis- 
joint, and wipe witli a wet eloth. Put into stewpan, 
eover with eold water, heat slowly to boiling point, skim, 
and coí>k until ineat is tender. AVhen half done, season 
with one and oiie-half teaspoons salt ainl few grains iiej)- 
per. Strain, and remove fat. There shonld be al)Out 
three pints of stoek. Keheat to lioiling point, add two 
tablespoons washed riee, ainl eook iintil riee is soft. 

Indian Meal Mnsh. 

cup Indiaii nieal. 1 cup lioiling water. 

^ cup milk. }4 tea.si)oon .salt. 

Mix meal and salt, add inilk, and stir into lioiling 
wttter. Cook -three honrs in double boiler. Serve with 
sugar and eream. 

Rye Meal Mush. 

cup rye meal. cup eold wat^r. 

1)^ cups boiling water. tea.si>oon salt. 

Mix meal, salt, and eold water. Add to boiling water, 
and l>oil five miiintes. C’ook one honr in donble lioiler. 
Sorve with maple synip. 

Oatmeal Miish. 

}^ cup eoarse oatmeal. 2 enps boiling water. 

teaspoon salt. 

Add salt and ontinoal to boiling wator. Took throo 
or fonr hoiirs in doiible boiler. Sorve with siigar and 
oream. 

Hominy Miish. 

cup fine hominy. 1 pint boiling water. 

teaspoon salt. 

Proparo as for (^naker Oats Mnsh, oooking one hour in 
double boiler. 
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Quaker Oats Mush. 

^ cup Quaker Rolled Oats. cups boiling water. 

teaspoon salt. 

Add salt to Ijoiling water; tben add oats, and eook 
one-half hoiir in donble lxjiler. Serve with sngar and 
t'ream. .Vny preparation of steained rolled oats mav be 
iised. 

Beef Balls. 

Take a small pieee of steak from top of ronnd; wipe 
and eiit in one-third iiieh strips. With a knife serape tlie 
freslilj' ent snrfaee, removing all that is possible of the 
soft part of meat; then tnrn and serape otherside. Sea- 
son with salt; if pepper is desired, iise sparingly. Foriii 
into small balls, nsing as little pressiire as possibìe. Cook 
one miimte in a liot omelet pan, sprinkled with salt, shak- 
ing pan to keep the balls iii motion. Arrange on small 
pieees of bntteretl toast, and garnish with parsley. 

Raw Beef Sandwiches. 

Prepare bread a.s for líread and Hiitter San(Iwiehes. 
Spread one-half the pieees with seraped l>eef, generoiislv 
sea.soned with salt; if pepper is desired, iise sparingly. 
e'over with l•elllaillillg pieees. 

Egg Sandwiches. 

( nt thin sliees of stale bread in triangle.s, theii toast. 
I’iit together in pairs, having between the pieees thor- 
oiighly e(K)ked egg yolk, rnbbed to a paste, seasoned 
witli salt, and moisteiied with soft bntter. 


To Broil Birds in Bnttered Gases. 

Hntter a sheet of letter paper, plaee a boned bird on 
lower half of sheet, fold iipper half over bird, bringing 
edges of paper together. Regin at edges, and fold over 
Iower side aiid ends of paper three times. Plaee in a wire 
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broiler, anO broil ten miinites over a slow fire, being eare- 
ful that paper iloes not eateh on tìre. Reinove from ease, 
plaee on sliee of toast, season with salt, iiepper, aml biit- 
ter. fiarnish witli thin sliees of lemon aiid parsley. A 
breast of ehiekeii, tenderloiii of steak, or lamb ehop may 
be eooked in the same way. 

Rennet Gnstard (Jiinket). 

1 cup inilk. 1 tablespoon aherry wine. 

2 tablespoons sngar. 1 teaspoon liquid reiinet. 

Heat milk mitil lukewarin, add siigar and wine; when 
siigar Ì8 disHolved, add rennet. riirn into a small inoiild, 
and let stand in a C(h>1 plaee iintil tirin. Serve with siigar 
aml eream. Ciiinninon or niitmeg may be iised in plaee. 
of wine. Li<iuid reniiet maj' be boiight in bottles of any 
tìrst-elass groeer. 
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CHAFrKR XXXVIII. 

HELPFHL HINTS TO THE YOUNG HOUSEKEEPER. 

To Seald Milk. Piit in top of doiihle lioiler, havintí 
ivater boiliiifí in iinder jiart. Cover, and let stand oíì 
top of ranjíe nntil inillv aronnd edge of donble Isiiler has a 
bead-like ap|K*arance. 

For Biittered Graeker Crumbs, aIlow froiii one-foiirth 
to one-third eiip inelted biitter to eaeh eiip of eriiinbs. 
Stii lijfhtK w ith a fork in iiiixinjr, that eriiiiibs niay be 
evenly eoated and light rather than eoinpaet. 

To eream Butter. Piit in a bowl and work with a 
wo(Klen spoon iiiitil soft and of ereamy eonsisteney. 
Shoiild biitterinilk exude froin biitter it shonld be ponred 
off. 

To Extract Juice from Ouiou. C’ilt a sliee froni root 
end of onioii, draw baek the skin, and press onion on a 
eoarse grater, w<)rking with a rotary motion. 

To Chop Parsley. Kemove leaves from parsley. If 
parsley is wet, first dry in a towel. (iather parsfey be- 
tween thiimb and tìngers and press eonipaetlv. \Vith a 
sharp vegetable knife ent throngh and throiigh. Again 
gather in tiiigers and reent. so eontinning nntil parsley is 
finely ent. 

To earamelize Sngar. Pnt in a siiKKith granite saiiee- 
pan or omelet pan, jilaee over hot parti of range, and stir 
eonstantly iintil melted and of the eolor of majile syrnp. 
Care mnst be taken to prevent sngar froin adhering to 
sides of pnn or sjsKin. 
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To Make Caramel. Continiie tlie earamelization of 
sngar iintil syrnp ìh (inite brown and a whitish smoke 
arises from it. .\tlcl an e(iual einantity of boiling water, 
and simmer nntil of the e^nsisteney of a thiek syrnp. Of 
nse in eoloring sonps, sanees, ete. 

Acidulate(i Water is water to which vinegar or lemon 
jniee is added. One tablespoon of the aeid is allowed to 
one quart water. 

To Blaneh Almonds. Cover .lordan almonds with 
Itoiling water and let stand two ininntes; drain, pnt into 
eold water, and rnb off the skins. Dry between towels. 

To Shred Almonds. Cnt blanehed almonds in thin 
strips lengthwÌ8e of the nnt. 

Maearoon Dnst. Dry niaearoons ponnded and sifted. 

To Shell eheBtniits. Cnt a half-ineh ga.sh on llat sides 
and pnt in an omelet jian, allowing one-half t(‘asiMM)n bnt- 
ter to eaeh enp ehestnnts. Shake over range nntil bntter 
is melted. Pnt in oven and let stand fìve minntes. He- 
move froni oven, and with a small knife take off shells. 
Hy this metlKKl shelling and blanehing is aeeoinplished at 
the saine tiine, as skins adhere to shells. 

Flavoring Extracts and Wine shonld be .add(‘(l if pos- 
sible to a mistnre when eold. If added while mixt(ire is 
hot, inneh of the goodness passes off with the steain. 

Meat Glaze. Foiir (piarts st(K‘k rediieed to one enp. 

Mixed Mnstard. Mix two tablesp)M)ns iniistard and 
one teaspoon sngar, ad<l hot water gradiially nntil of the 
eonsisteney of a thiek paste. Vinegar may 1 h‘ iised in 
plaee of water. 

To Prevent Salt from Lnmping. \Iix with eorn-stareh, 
allowing one teasiMKm eoriirfdareh to six teaspoons salt. 
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To Wa3h Garafes. Ilalf fill with hot soapsiids, to 
whieh is added one teaspoon washin}i soda. Put in new8- 
paper torn in sinall pieees. Let stand one-half iionr, oc- 
easionally shaking. hhnpty, rinse witli hot water, drain, 
wipe ontside, and let stand to dry inside. 

After Broiling or Pryiiig. if any fat l)as spattered on 
ran}íe, wipe siirfaee at onee with new8paper. 

To Remove Frnit Stains. Poiir lK)ilin}r water ovor 
stained snrfaee, hnvin<; it fall froin a distanee of tliree 
feet. Tliis is a nin<*h hetter way than dippin<; stain in 
and ont of hot water; or ^rin*’: artieles out of eold water 
and hanjj; out of (hairs on a frosty night. 

To Remove Stains of daret Wine. As s<x)n as elaret 
is spilt, (•over s|M)t with salt. Let stand a few ininntes, 
then rinse in eold water. 

To dean Oraniteware where ini.\tures have I)een eooked 
or hnrned on. Ilalf till with eold water, add washing 
soda, heat water gradnally to hoiling |M)int, then einpty, 
when dish inay he easily washed. Pearline or any soap 
p<)W(ler inay lie u.sed in plaee of washing soda. 

To Waah Mirrors and WindowB. Rnb over with 
eharaois skin wrung ont of warni water, then wipc with 
a pieee of dry ehainois skiii. This nietlKMl saves mneh 
streiigth. 

To Remove White Spots from Furniture. Dip a eloth 
in hot water nearly to l)oiliiig poiiit. Plaee over siMit, re- 
inove (piiekly and ruh over sjiot with a dry eloth. Keiieat 
if 8])ot is not rera()v<‘(l. Aleohol or eaniphor (piieklv ap- 
plied inay lie iised. 

Tomblers whieh have eoiitained niilk shonld he tírst 
rinsed in eold water hefore washing in hot water. 

To keep a Sink Drain free froin grease, ponr <lown onee 
a week at night one-half ean Bahhitt’s potash dissolved in 
one qnart water. 
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Shoiikl sink Drain ehanee to get rhoked, i>our into sink 
one-fonrth ponnd eopperas dismjlved in two (jnarts Itoiling 
watcr. If this is not eflìeaeions, repeat before sending for 
a plnmber. 

Never piit Knives with ivory handles in water. Flot 
watcr eanses theni to eraek aml diseolor. 

To prevent GlasBware from being easily Itroken, pnt ìn 
a kettle of eold water, heat gradiially nntil water has 
reaelied lK>iling point. Set aside; when water is eold 
take out glass. This is a most desirable way to tonghen 
lamp elnmneys. 

To Remove Grease Spots. Cold water and Ivory 
soap will remove grease spots from eotton and woollen 
fabries. Castilian Creani is nsefnl for blaek woollen 
go<xls, biit leaves a light ring on delieately eolored goeKÌs. 
Ether is always sure and safe to use. 

To Remove Iron Rnst. Saturate siKit with lemon 
jniee, then eover with salt. Let stand in the siin for sev- 
eral honrs; or asolntion of hy<lr<K-hlorie aehl may be use<l. 

Iron Rnst may be removed from delieate fabries bv 
eovering spot thiekly with eream of tartar, then twisting 
eloth to keep eream of tartar over spot; pnt in a sanee- 
pan of eohl water. an<l heat water gra<lnally to lioiling 
point. 

To Remove Grass Stains from eotton gfKKls, w'ash in 
aleohol. 

To Remove Ink Stains Wash in a solntion of hydro- 
ehlorie aei<l, an<l rinse in ammonia water. Wet the siKit 
with warm water, pnt on SaiKilio. rnb gently betw'een the 
haiKÌs, and generally the spot w'ill <lisappear. 

Cut Glass shonhl lx‘ wasluKl an<l rinse<l in water that 
is not very hot and of same temi>eratnre. 

In Sweeping Garpets. keep broom elose to floor and 
work with the grain of the oari>et. Oeoasionally turn 
broom that it may wear evenly. 
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Tie Stranda of a New Broom e-losely togetber, piit into 
íi pail of boiling water, aiid soak two houi*s. iJrv tlior- 
onglily before nsing. 

Never wash the inskle of Tea or Goffee Pots with soap- 
snds. If granite or agate ware is nsed, and be(*oines 
l)a( ly diseolored, nearly till pot with eold water, add one 
tablespoon borax, and heat gradnally nntil water reaehes 
the boiling iK)int. Hinse with hot water, wipe, and keep 
on baek of range nntil jierfeetly drv. 

Never put eogs of a Dover Egg Beater in Mater. 

Never wash Bread Boards in a sink. Sernb with grain 
of wo(xl, using a sinall brush. 

Ilefore iising a iiew Iron Kettle, grease inside and out- 
side, and let stand forty-eight hoiirs; tlien wash in hot 

water in whieh a large hnnp of eooking soila has been 
dissolved. 

To elean a Gopper Boiler, ii.se Pntz Poinade Creain. 
with a w(X)IIen eloth when l)oiIer is warin, iiot hot; 
then nib off with seeond wooIlen eloth and polish with~ 
Hannel or ehaniois. If badly tarnished, nse oxalic aeid. 
Faneets and brasses are treated in tlie sanie way. 

A lx)ttle eontaining Oxalic Aeid should be niarked 
IK)ison, and kept on a high shelf. 

To keep an lee ehest in good eondition, wash thor- 
onghly onee a week with eold or lukewarin water in whioh 
washing .H(Mla has been dissolved. If bv ehanee anvthing 
iH spilt 111 an iee ehest, it shonld be wiped off at onee 

Milk and biitter very (piiekly absorb (xlors, and if in 
lee ehest with other foods, shoiild be kept elosely eovered. 

Hard Wood Floora and Furniture inav l>e ix)lished bv 
usnig a sniall fiiiantity of kerosene oil applied with a 
w(K)lIen eloth, then rnbbing with a eleaii woollen eloth 
A very good furniture polish is m.ade by using eoiial parts 
hnseed oil and tnrpentine. 
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PoliBh for Hard Wood Floors. V-He oiie piirt Ijees’- 
wax to two iiarts tiirpeiitine. l’ut in saneeiian on ranere, 
ainl when wax is dissolveil a paste will be fonned. 


To elean Piano Keys, rub over with aleoliol. 

’l'o reinove «)id Tea and Goffee Stains, wet spot with 
eold water, eover with ^lyeerine, and let stand two or 
three hours. I'hen wash witli (*old water and hard soap. 
Hepeat if neeessary. 

lìefore Sweeping Old OarpetB. sprinkle with pieees of 
newspai)er wrung ont of water. After s^eepinjí, wipe 
over with a eloth wrun^ ont of a weak soliition of ani- 
inonia water; wliieh seeins to lirifíhten eolors. 

riatt’s ('hhiride is one of the best DiBinfeetants. Chlo- 
ride of linie is a valiiable disinft*etant, aiid imieh eheaper 
than IMatt’s ('hloride. 

Liaterine is an excellent disinfeetant to use for the 
inontli aiid throat. 

To Make a Pastry Bag. Fold a twelvc-ineh square of 
rnbber eloth froin two opposite eorners. Sew edjíes to- 
jíether, forming a triangiilar bag. ('iit ofT point to make 
opening large enoiigh to insert a tin p.astry tnbe. A set 
eoniprising bag aiid twelve adjiistable tnbes may be 
boiiíiht for two and oiie-half dollars. 

Smoked Geilinga may lie eleainHl by wasliing with 
eloths wnnig ont of water iii wliieh a small pieee of 
washing soda has lieen dissolved. 

For a Biirn apply equal parts of white of egg and 
olive oil mi.xed together, then eover with a pieee of 
old lineii; if applied at onee no blister will forin. Or 
apply at onee eooking soda, then eover with eloth and 
keep the same wet with eold water. ’^riiis takes out the 
pain and prevents blistering. 
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Curtaiii and Portière Poles alIow the hangings to slip 
easily if riibhed with hard soap. This is imieh better thaii 
greasing. 

Greaking Doors and Drawers shoiild be treated in the 
saine way. 

To Remove Dust from Rattan Fnrnitore use a sinall 
painter’s briish. 
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eiIAFrKH XXXIX. 

SniTABLE eOMBINATIONS FOR SERVING. 
BREAKFAST MENUS. 


Oraiiges. 

Oatnieal wìth Siigar aiid Creain. 
tíroiled Hani. Creamed l’otatoes. l’ojvovers or Fadges. 

Coffee. 


Quaker Kolled Oats with tíaked Apples, Siigar and ereani. 
Creamed Fish. tíaked Fotatoos. tloldeii Corii Cake. 

e’offee. 


tíaiiaiias. 

Toasted Wlieat with Siigar aiid Cream. 
Serambled Eggs. Saiit(^d Fotatoes. Grahani (ìems. 
Griddle ('ake.s. 

(’offee. 


Beefsteak. 


(ìrai>e Frnit. 

Wheatlet with Siigar and (’reani. 

I..yonnai.se Potatoes. Twin Moiintain Mnffins. 
Goffee. 


Slioed Oranges. 

Wlieat Gerni with Siigar and Cream. 

Warmed over Lainb. Freneh Fried Potatoe.s. Haised tíiaenits. 
tíuckwheat Cakes with Maple Syriip. 

L’offee. 






»UEAK KAST MENI S. 


Ò13 


Stniwberrie8. 

Hoiiiiny with Sngar and l’reani. 

Baoon and Fried Egg8. Haked Fotatoes. Kve Mntìiiis. 

Gott'ee. 

—•— 

Raspberries. 

Shredded Wlieat Hisenit. 

liried Sinoked Heef in Creani. Ila.shed Hrown I’otatoes. 

Baking-I’owder Hisenit. 
eotfee. 

—— ♦ — 

NVatemielon. 

Whpat (iprni with Sngar and Creain. 

Hroiled Ilalibnt. I’otato eakes. Slieed Cucuiubers. 

(jiiaker Hiscuit. 
eoffee. 


Cantelotij»e. 

Pettijohns with .Sngjir and Creani. 
t'eeils with Tomato Saiiee. I’otato Halls. 

Coffee. 


Kiee Mnlfins. 


Onielette. 


l’eaehes. 

Farinose with Siigar and Creain. 

I’otatoes à la Maitre d’ Ilótel. Herrv Mnífins. 
(’offee. 


—♦— 

Hlaeklierrips. 

II-O with Sugai and Creaui. Drojijietl Eggs on Toast. 
WatHes witli Majile .Syrup. 

Coffee. 


I’ears. 

Wheatena witli Sngar and Creain. 
Corned Heef Hasli. Milk 


t'offee. 

3.3 
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(IraiH's. 

e'ereal with Fniit. 

Fried Sinelts. lìaked Sweet l’otatoes. Slieed Tomatoeí*. 

()atmeal Murtius. 
t'offee. 

— • — 

Oatmeal Mush with Apples. 

Hamburg Steaks. Creamed l’otatoes. NV hite Corn (. ake. 

Coffee. 

■ ♦ — 

l’hims aiid I’ears 

Oraeked VVheat wilh Sngar and Creaui. 

Baked Beans. Fish Balls. Brown Bread. 

Coffee. 

— • — 

Slieed Peaehes. 

(ieiinea with Sngar aiid Cream. Brown Bread Toast. 

Cold Slieed Meat. Sautéd Sweet I’otatoes. 

, Coffee. 

■ • ■ 

VV'heateiia with Sngar and Cream. 

Fish Ilash. Buttered Graham Toast. 

Stmwl»erry Short Cake. 

(’offee. 


(Irajies. 

VVheat (ierm with Siigar aiid Cream. 

Lamb eiiops. Baked I’otatoes. Kaised Muffins. 

I>oughuuts and t’offee. 


LUNCHEON MENUS. 

(Irilled Sai'dine.s. 

Baked Apples with Cream. Rolls. Si»onge Cake. 

Cocoa. 








LU>ÍCHE<)N MENl’S. 


ÒIÒ 


Creanied Chickeii. 

. Gelery. RolLs. 

(irapes ánd Apples. 

Tea. 

— ♦ — 

Lunib Croiiuette.s. 

I)re.st*ed Lettnee. Bakiny-l’ovsder Biseiiit. 

Gingerhread. Chee.se. 

l’ea. 


— ♦ — 

Split Pea Soiip. Crisp Crackers. 

Egg Siilad. Kntire Wlieat Bread. 

Oranges. 

Cocoa. 

— • — 

Cold Slieed .Meat. Chee.se Fondue. 

Bread and Bntter. 

Slieed Peaehe.s. Cookies. 

'Pea. 


—♦— 

Broiled Jlain. Sealloped Potatoe.s. 

Brown Bread and lìutter. 

Slieed Oranges. Wafers. 

— ♦ — ■ 


Sealloped Oy.sters. 

Dressí'd t'elery. 
l’olish Tartlets. 


Itolls. 

Tea. 


— ♦- — 

Salini of I.ainb. Olives. 

liread aiid Biitter. 

Cake. eiioeolate. 


— ♦ — 

Oyster Stew. 

Oyster Cracker.s or Dry '1'oa.st. 
Piekles. 


Creani Whips. 


I..ady Fingers, 
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lScalloi»t*il rnrkey. 

Hrown Hreaíl SaiKlwiclK*ì>. 
iK-ttiiee .Salatl. t’liee.se StruW8. 

'l'ea. 


— ♦ — 

'l'iirban of Fish. Saratoga Potatoe.s. 

NN’armed over MiiHiiis. 

Xuts. (’raekers. (.llieese. 

Tea. 


» — 

e'reain of 'romato Soup. Croutuiis. 

Omelette with Vegetable.s. 
lireatl aiid Biitter. 

Kaiiaiias. I 

—4 - 


Salad íi la Kus.st*. 

Oraliam Kread and Kiitter, 
l‘eacli .Sauce. Seoteli \Vafers. 

Tea. 


Coltl Slieetl 'roiigiie. 

Alafartiiii aiid (^lieese. 

Lettiiee Salatl. Graekers. 

\Vafers. ('offet*. 


Salmon Cro<iuettes. Kolls. 

Dres.setl Lettuce. 
Strawberrie.s and Cream. 

'l'ea. 


Keef Stew witli Diimplings. 

Slieed Oraiige.s. Cake, 

'l'ea. 


S^ ml. 

Ka.siffK*rries ainl (’ream. 

Knssian Tea. 


Kolls. 


\Vufers. 
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('old Slioed Conied 
('orii à lii .Soiithern. 

Kntin* \Vheat Bread and Biitter. 
(ìraiHíS and l’ears. 


DINNER MENHS. . 

('reain oí t'elery Soiij*. 

Roast Beeí. ' Fraiieonia l*otaUK*s. Yorkshire PiiddinR. 
Mararoni with ('heese. roinato aini I..<*ttiic** Salínl. 

('lioeoliite ('n*ani. 

Caf<5 Xoir. 

■ » ■■ 

ToinaU> Soiij*. 

Raked Fi.sh. IIollaiKlai.se Sanee. 

Shaílo\v Potatnes. CoIe SIaw . 

Fig P ndding. 

e'raekers. dif'e.se. ('afé Noir. 

♦ 

Potato Soiiji. 

Boiled P'o\vI. Kgg Saitee. Boiled Ki(*i‘. .Mashed TiirnijTS. 
('elerv. Vegetahle .Sala*!. 

Breiid aiid Biitt«‘r Piidding. 

»' - 

Maearoni Sonj>. 

Fricaj«.<(ee of Kamh, Rieed Potatoe.s. .Stewed Tomatoes. 
String Bean and Kadish .Sal.ad. • 

F'riiit and Xnt.s. 


I>nches.s Soiiji. 

Fried FiIIets of Ilalihnt .Shredded Potatoes. Hot SIaw. . 

Beefsteak I’ie. 

Iri.sh Moas Blane-Mange with 
Vanilla \Vafers. 
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Kornlet Soup. 

Miir^iand (’hieken. Hiiked Sweet Potiitoe.s. 

ereanied (’aulitìower. (’ranlH*iTy Saiiee. 

I)res.s«‘d Lettnoe. Polish Tartlets. 

('afí^ Noir. 


— • — 

Vegetable Soiip. 

Veal Cutlets.. llorseradish. Mashed Potatoes. 

eream of Liina Beans. Dressed Gelery. 

Cerealine Piidding. 

— 


St. (ìermain Soiip. 

Beefsteak with Oyster Blanket. Stiiffed Potatoes. Spinaeh. 
Pineapple Pudding. Cream Sponge Cake. 

Caíé Noir. 


White Sonp. 

Boiled Salmon. Egg Saiiee. Boiled Potatoes. Green Peas. 

Cucuinber8. 

Strawb€rries and ereani. Cake. 


Toinato Soup without Stoek. 

Braised Beef. Horseradish Saiiee. Sealloped Potatoes. 

Squa.sh. 

Baked Indian Piidding. Caf^, Noir. 


Bisque Soup. 

Broiled Shad! Chartreu8e Potatoes. Asparagiis on Toast. 
Cucumber and Lettuce Salad. 

Prnne Whip. Custard Sauce. 


Cream of Pea Soup. 

Boiled Mntton. Caper Sauce. Mashed Potatoes. 

Turkish Pilaf. 

e.raham Pndding. Fruit and Nnts. 








DINNER .MENL’S. 
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Turkisli Soup. 

I<aiub Ghops. Frtjneh Fried l’otatoes. .\pple Fritters. 

Beet Greens. 

Oaramel L’iistard. Caf<5 Xoir. 


— • — 

Irish Stew witli Dmnplings. 

Fish (Toí^nettes. Dinner Rolls. Hadishes. 

Gnstard SontHíí. C’reainy Sauce. 

Crackers. Cheese. 


Blai-k Bean Soup. 

Ilaltlmt la CréoIe. Potatoes en Surpri.se. 

Brussels Spronts. 

Swis8 Pudding. ‘ Caf^ Noir. 


» 

Cream of Clam Souj). 

Fried Chicken Boiled Potatoes. 

Slieed Toinatoes. Shell Beans. 

Peaeh Short Cake. CrackerH and eheese. 


Cream of Lima Bean .Sou|i. 

Roast Duck. Mashed Sweet Potatoes. 

Cauliflower au Gratin. 

Riee Croquette8 with Currant .lelly. 

Grapes. Pears. 

eraekers. Chee.se. Café Noir. 


ehieken Souji. 

Brniled .Sword Fish. Cucumher Sauce. 

Baked New Potatoes. Sngared Beets. 

Strawberry Gottage Pudding. 
leed Co£fee. 
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MENU FOR THANKSGIVING DINNER. 

Oyater Soiip. Orisp e’raekers. 

t'elery. Saltetl AIiiioikIs. 

Ko;i8t 'riirkey. e’ranbeiTy .lelly. 

i\Ia.shc(l Potat(M‘s. < )iiiniis in C'r(*aiii. Squash. 

eiiieken IMe. 

Fruit IMidding. Sterling Sauce. 

Minee, Apple, and S<|uash IMe 
Neapolitan lee Cream. Faney C'akes. 

Fruit. Niits and HaLsins. Bonbons. 

Graekers. Ch(*ese. C'.af<S Noir. 


MENU FOR GHRISTMAS DINNER. 

eonsoininé. Br(*ad Stieks. 

Olives. Gelery. Salted Peeans. 

Roast Goose. Potato Stnffing. Apple Sauce. 

Dnehess Potatoes. Cream of Liina Beans. 

eiiieken Croquette8 with Green Peas. 

Dres-sed Iiettnee with Gheese .Straws. 

Phiglish Pltim Pmlding. . Brandy .Saiiee. 

Fn)/.en Pndding. A.ssorted Cake Bonbons. 

e’raekers. (’heese. Café Noir. 


A FULL COURSE DINNER. 

Fir.st ronisF.. 

Little Neek CIams or Hlueix)ints, with l»rown-bre.ad 
R.an(lwiche.s. .SometimeR c.anap(*R are nseel in plaee of 
either. For a gentlemon’s dinner, canap<*s aeeompanied 
with Rherry wine are frequently served liefore gne.sts enter 
tlie dining-room. 




A FULL COUUSE DINNER. 
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SkcOM» eoLIt^E. 

eiear soup, witli hroíid stieks, small rolls, or orisp 
oraokers. Wliere two soiips are ser\ecl, one iiiay lio a 
oroain soup. Creaiii soinis are ser^eeì w’itli orontons. 
Radishea, eelery, or olives are passoel aftor tho sonp. 
Saltal alinonels may Ik? passed between any of tlie 
eoiirses. 

Tniiii) eoi KSK. 

Boiiohées or rissoles. The fìllin^ to lie of light meat 

ForiiTii eoriisE. 

Fish, bakesl, boileel, or fric*d. ('ole slaw. drossed eneiim- 
liei-8, or tomatoes aeoompany this eoiirse; with fried fish 
|)otatoes are often sei'ved. 

Fifth eornsE. 

Roast saddle of veni.son or miittoii, spriiig lamb, or 
fillet of beef ; potatoes and one other vegetable. 

SlXTH GorRSE. 

EntiT^e. made of light meat or fish. 

Seventii Colrse. 

A vegetable. Siioh vegetables as mnshrooms, oaiili- 
nower, asparagns, artiehokes, are serveel, biit not in white 
sanoe. 

Eiohth eornsE. 

Piineh or oheese eonrse. Piineh, when served, alwavs 
preoedes tlie game eonrse. 

Ninth eOITRSE. 

(Jame, with vegetable salad, nsnally lettiiee or oelery; 
or eheese stieks may be served with the salad, and game 
omitted. 

Tevth Oh'rse. 

Dessert, nsn.ally eold. 
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Eleventii CorK.'<E. 

Frozen dessert and faney eakes. Honbona are passed 
after this eonrse. 


'rwELFTn CorRSE. 

eraekers, eheese, and eafé noir. Café noiris frequently 
served in the drawinjí and smokin^ rooma after the 
diniier. 

Where wines and liqu<)r8 are served, the tìrst eonrse is 
not iisnally aeeoinpanied by either; but if desired, Saii- 
tenie or other white wine may lie iised. 

With 8oup, serve slierr}’; with íìsh, white wine; with 
{lame, elaret; with roast and other eonrses, ehampagne. 

After sen in^ eaft? noir in drawin‘!:-r(Kmi, pass pony of 
brandy for men, 8weet lieineiir (Chartreuse, Henedietine, 
or Parfait d’Ainoiir) for w()meu; then Creme de Mentho 
to all. 

After a ahort time Apollinaris shoiild be passed. 
White wine8 and elaret shoiild be served eool; sherry 
shonld be thoronghly ehilled by keeping in iee l)ox. 
e'hampagne shonld be sen'ed very eold by allowir.g it to 
remain in salt and iee at least one-half honr before dinner 
time. eiaret, as it eontains so small an amonnt of 
aleohol, Ì8 not gcKxl the day after o|x*ning. 

For a simpler dimier, the third, seventh, eighth, and 
tenth eonrses, aiid the game in the ninth eíonrse may be 
omitted. 

For a home dinner, it is ahvnvs desiral)le to sen'e for 
first course a sonp; seeond eoiirse, meat or tìsh, with ix)ta- 
toes aiid tw() other vegetables; third eonrse, a vegetable 
salad, w'ith Freneh dressing; foiirth eonrse, de.ssert; fifth 
eoorse, eraekers, chee.se, and oaf(? noir. 

At a ladies’ inneheon the eoiirses are as many as at a 
small dinner. In winter, grape fniit ia sometimes served 
in plaee of oysters; in anmmer, seleoted 8trawberrie8 in 
sniall Swe(lish Timbale eaaes. 


MEN*US FOR FFLL COURSE DINNERS. 
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MENIJS FOR FULL COURSE DINNERS. 


Blue Pointa. 

Con8oinmé à la Koyal. 

Olives. e'elery. Salted .Vlmonds. 

Swediah Timbale.s with Chicken and Mitshrooms. 

Fried Smelta. Sauce Tartare. I)res.sed Cucumbers. 
Saddle of Mutton. Curniut .lelly Saiiee. 

Potatoes Krabrant. Krus.sela Sprout.s. 

Snpròme of (’hieken. 

MushrrMjmH à la Sabine. 

('anton Sherlíet. 

Canva.sback l)uck. Olive Sauce. 

Farlna Cakes with .lelly. 

Celery .Salarl. 

Aprioot and \Vine .lelly. 

Nesselrode Piiddiiijf. Rolled Wafer8. Parisian Sweeta. 

e'raekers. dieese. 

’ Cafd Noir. 


Little Neek eiama. 

Consommó au Parmesan. 

Olives. Salted Peean.s. 

Kouch(?e8. 

Fillets of Ilalibiit à la Poulette with AIayonnai.se. 
Tomatoes. Delmonieo Potatoes. String Keans. 
Ijarded hillet of K«‘ef with Ilorseradish Saiiee. 
íìlazed Sweetbread.s. 

Artiehokes with Kéehamel Saiiee. 

Sorbet. 

Broiled (inail with rx*ttuce and Celerv Salad. 
Kananas. Cantaloupes. 

Snltana Roll with Claret Sanee. 
einnamon Kars. Lady Fingers. Konbons. 

Crackers. Chee.se. 

Café Noir. 



í)24 BosTON rof>Kiyrr-srH(M)L omhv b(M)K. 


Anehovv GanafK^s. 

.Inlienne Soup. 

Olives. Gelor}'. (iinger ('iiiiw. 

()y«t(*r and Maearoni Croquetto8. 

Stnffod Fillot.s of llaliimt. 

Fntneh llollandaise Sanee. Toniato .lelly. 

Sjiring Lainb. Potato Frittors. 

Asjiaragu8 Tijis vvith IIollandai.se Sauce. 
(’h.aud-froid of Chickon. 

(’réine do .Mentho lee. 

Larded (íronse. Hroail Saneo. Lottiiee and Radish Salad. 

.Mont Hlane. 

Bombo (ilaeóo. Sjionge Drojis. Alinond (.'reseonts. Bonbons. 
(h-aokers. ('hoesi*. 

Café Noir. 
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NEGESSARY HTENSILS AND STORES FOR FIT- 
TING A SGHOOL KITGHEN FOR A OLASS OF 
TWENTY-FOUR. 


.Vliss A. G. E. lloPE. 


AGATE VVAKK. 


Hoi water boiler (eaiiaeity lifteen 
gallons). 

12 Dniall dÌHh |>aiiH. 

I large dish pan. 

1 hand basin. 

1 teakettle. 

3 .3-pint donble boilera. 


1 2-<iuart double boiler. 

3 2-<|uart saneepanv vrith eovent. 
3 3-<|uart aaneepan.H with covei>. 
1 4-quart !>aucepan vvith eover. 

3 1-pint 8uucepan$ with eovers. 

6 )íi-pint saucepan8 with eovers. 
1 eoffeepot. 


riN AND .STEEL WAkE. 


12 nieasuring cup8, divided ín 
<|uarters. 

12 nieasuring cups, divided iii thirds. 
24 round tin pans for washing vege- 
tables. 

24 tin plates. 

6 medinm-sized bi8cuit cutlei>. 

6 Kinall doughnut eiitter'. 

1 2-quart milk i*aii. 

1 l-<|uart mea<<ure. 

1 tlour sifter with erank. 

3 exteii8Ìon tiour sifters. 

3 gravy strainers. 

1 eolander. 

1 large grater., 

1 imtmeg grater. 

1 set 8kewer8. 

1 dripping paii and raek. 

1 steainer. 

2 tin sheets. 

3 large pans. 

3 sinall bread pans. 

3 eake pans. 

3 pie plates. 

1 pudding mouId. 


8 -pint moiilds. 

3 wire potato ma.shers. 

12 .Htiiall salt 1)0X68. 

12 pepper boxc8 (sliakers). 
1 rioiir dredger. 

1 wire broiler. 

4 soap shakors. 

1 2-quart dipper. 

Wire di.sh eloth. 

2 dozen tablespoons. 

4 dozen teaspoons. 

1 griddle eake tunier. 

1 skimmer. 

1 dish drainer. 

1 dust [lan. 

1 Dover egg-beater. 

3 small omelet iians. 

1 large frj'ing-paii. 

2 dozen ease knives. 

2 dozen forks. 

2 dozen vegetable knives. 

1 earving kiiife and fork. 

1 knife sharpener. 

1 eleaver. 
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2 
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1 

1 

1 

7 

7 
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EARTIIEN AND GLASS WARE. , 


2-quart yeIIow bowIs. 
l-quart white l>owl8. 
large bowl8 for bread dougb. 

1-piiit oval pudding dishes. 

1- piiit round yellow dishes. 

2- <iuart pitehers. 
l-quart piteher. 

1-pint piteher. 
butter jar. 
bean pot. 

8oap dishes (for eorainon soap). 
soap dishes (for Sapolio). 
small tea set: teapot, sngar bowl, 
ereamer. 


1 small dinner set with small tureeu. 
3 white platters (of different sizes). 

6 large white plates. 

6 small white plates. 

24 sanee dishes (to be used for serv* 
ing). 

6 teacups and saucer8. 

12 after dinner enps aud saneers. 

1 glass lemon drill. 

1 dozen tmnblers. 

6 2-quartMason j 

6 l-quart Mason jars, > 

6 1-pint Ma-son jars, ) 


WOOl)EN WARE. 


1 large wooden bucket for Hoiir. 

1 wooden bucket for pastry flour. 
1 wooden biieket for sugar. 

6 mouldiug boards. 

3 rolling pins. 

3 wooden mashers. 

3 wooden mixing spoons. 

12 scrubbing brnshes. 

1 large scrubbing briish. 

6 vegetable brnshes. 


1 small pair steps. 

2 towel raeks. 

1 sink seraper. 

2 long-handled brnshes. 

2 short-handled bnishes (one for 
stove, one for tìoor). 

2 blaekiiig brnshes. 

1 danber. 

1 large feather dnster. 

1 small feather duster. 


LINENS, DUSTER.S. ETC. 


3 hand towel8 (for teaeher). 
1 dozen dish towels. 

6 glass toweIs. 

4 dish eloths. 

6 oven eloths. 

4 floor elofhs. 

4 sink eloths. 

3 dozen desk eloths. 


2 dozen small dnsters for desks. 

6 eheese eloth dosters, one yard 
sqiiare. 

6 yards eoarse flannel. 

1 white tahleeloth. 2)4 yards long. 

1 red tableeloth. 

1 silenee eloth. 

1 dozen napkins. 


MISCELLANEOUS. 


3 3-quart poreelain-lined iron kettles, 
with tight-fìtting eovers. 

3 sets iron gem pans. 

4 mateh boxes. 


1 inkstand. 

1 pair seissors. 
1 bell. 
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STORES. 


barrel bread flour. 

1 b«g whole wheat flour. 

1 bag pagtry rtour. 

25 Ibs. flne granulated sugar. 

5 Ibs. powdered sugar. 

6 Ibs. riee. 

(S Ibs. eornmeal. 

2 l-pound paekages eorn-stareh. 

4 1-poiind boxes bakiiig powder. 
12-pound bag salt. 

)^-pound box iimstard. 

1 box eaeh einnainon, elove, allspiee, 
aud maee. 


I 2 oz. whole maee. 

I 2 oz. whole eloves. 

2 oz. wbole peppereoma. 

1 K Ib. nutinegs 
2 Ibs. currants. 

2 Ibs. raisins. 

Ib. eitron. 

36 eakes eommon soap. 

12 bars Ivory soap. 

36 eakes Sapolio. 

6 tiiis stove polish. 

2 tins PuU Óream (for eleaning fan- 

eets and boiler). 


\ 


t 





G L 0 S S A H Y 


Aeeotmlr dr ptrdretinz. BrBee of | 
(lartridKe. 

Affnran, Lamb. i 

Affrtt dolre {*our nrerl). Aii Italiaii | 
aaiiee MirvfKl with iiieat. 

A la, au, aui. With or ilreaMnl ui a 
eertaiii atyle. 

AHeinantlr (à Iti). In Oermaii etyle. 

Ambrotia. Foo<l for the god». Often 
ai>|ilie<l to a fniit aalad. 

.imérieainr (à V). In Amerieaii rtyle. 

.iHeirnnr (à l'). Iu old etyle. 

.ingrtieii, A plant, the iitalka of 
whinh are preierved aud naed íor deeo- 
rating inonlda. 

Atafrlidn. A (fnm reaiii. lu larte ia 
hitter and anb-arrid, and by the Aaiatiea 
it 1» naed regnlarly aa a ooiidinieiit. 

.Átftergrt. .iipnrtiffHt. 

An ffrtilin. With brownod ernmbs. 

.tiirora tavrr. A whlte aain'* to 
whi<-li lobater biitter la added. 

.•Ir<n<i. Oata. 

Jiitba ('iikrt. Oakea boked in ainall 
inoiilda; inade from a yeaiit dongb iuix- 
tlire to whicb ia addeil biitter, angar, 
egga, raisiiis, and alnioiida. Herved aa a 
pnddiiig with hot saiiee. 

Biiiii-Marie. A veaael of aiiy kiiid 
eontaining heated w»ter, in which otlier 
veasela are plneed in order to keep their 
eontentH lieated. 

Ban norkt. Seottiah eakea niade of bar- 
ley or oatmeai, eooked on a gTÌddle. 

Bariit. Slirea of pork or baeon to lay 
ou tlie breaat of (tame for eooking. 

Biitil. A pot herb. 

Biiff learet. Leaves from a ape< iea of 
laiireL 


Béamaite( à la). Iii 8wla8 atyle. 
Béamaite tanrr. Named from Bear- 
iiaiae, 8wiss hoiiie of Henry VIll. 

Bérhaiiiel (à lii). With aanee niade of 
ehiekeii atoek aiid milk or eream. 

Beignrt. Kritter. 

Beiirrt noir. Blsek bntter. 

Bitmil (ilarf. Small eakes of iee 
eream. 

Bitijnr. A aoiip nsiially made from 
ahellAsh ; or aii iee eream to which ia 
added Anely ehopped iiiita. 

Bianrh (lo). To whiteu. 

Blangiirtlr. White meat in ereaiii 
soiiee. 

Hirnf hraitf. Braiaed beef. 

Hiriif à la jariliiiikrr. Braiiied beef 
with vegetables. 

fíonibr glarfr. Moiilded i<^ ereain niid 
iee, or two kimla of lee ereaiii. iiiitaiiie 
of oiie kiiid, AlliiiK of another. 

fíoHrhfrt. Literally, iiioiithfiil. Sinall 
pattiea. 

Hoiigiiet of herbt. K aprlg <*aeh of 
tliyme, aavory, iiiarjoram, aiid imraley. 
fínnrgrnite (h la), Iii faiiiily rtyle. 
Hrrhmne. taiirr. A atoek 8au<;e in 
whirli ehopiied |Miniley ia aerved. 

Ciiff noir. Blaek eoffee. 
eerrrllrt de reaii, ralf’a braina. 
f’harlrente. A nioiild of aspie iii 
wliich tliere are veKetablea ; a meat prep- 
aratioii Alling the eeiitre of the moiild. 
ITaeil to ilenote aiiythiiiK roiieealed. 

ehalriinhriand. A ent from tbe een- 
tre of a Allet oí beef 

ehand-frniil. Literally Iiot eohl. In 
eookery a jellìed aanee. 

I Chou-jlmr. CaiiliAower. 
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ChuiHey. An East India «weet piekle. 
Cit<ei. A ganiH ste^. 
eompolej. Fniit* >tewed in ayrnp 
and kept in original shape. 
etmtomtné de votaille. Gbieken sonp. 
eòíeletleM. Gntleta. 

Courl boHiílon. A tiighly aeaaoned 
liquor in which to eook fiah. 

Créole{hla). With tomatoea. 

CroíUe au pol. A brown aoup ])oured 
over Bmall pieeea o( toaat. 

Curry potnlrr, A yellow powder of 
wliich the prineipal ingredient ia tnr- 
merie. U«ed largely in India. 

De,<r. Of. 

fíevilled. Highly aeaaoned. 
fíinde jareie. gtuffed tnrkey. 
fíinde, taure etíeri. Tnrkey with 
eelery aanee. 

Éeottaite {à l'). In Soottiah atyle. 

En bellevHe. In aapie jelly. Applied 
to meata. 

En eoquillet. In ahella. 

papillotet. In papera. 

Eperlant Jrtít. FVied amelta. 
Etpapnole tauee. A rieh brown aauo«. 

Fareie. 8tuffe<l. 

Pillel ,le heettj piqnf. Larded fiHet of 
beef. 


Ilaliennt (à l'). In Italian atyle. 

Jambonjroid. Cold ham. 

Jardinière. Miied vegetablea. 

Kirtehteatter. Uqueur made from 
eherry jniee. 

Kvehm. German for eake. 

Kiimmel. Li<|uenrfiavored withcumin 
and caraway aeed. 

/Aiil. MUk. 

iMÌttte. Lettnee. 

lAingtie de bemj à l'iearlale. Piekled 
tongue. 

Maearoni an Jromage. Maearoni with 
eheeae. 

Maddoine. A mizture of aeveral kiiids 
of vegetablea. 

Maigre. A vegetable aoup without 
atoek. 

Mailre d'hòtel. Head ateward. 

Mango. A frnit of the WeBt Iiidiea, 
Florida, and Mezieo. 

Mango pietíet. Stiiffed and piekled 
yomig melona and cuciiinbers. 

Maratehino. A eordial. 

Marront. ChestnuU. 

Menu. A bill of fare. 

.Vonie. Salt <x)d. 


Flamande {à ta). In Holland style. 
Foie de veau grtíti. Broiled llver. 
Fonilne A diah prepared of eheeae aiid 
egga. 

Fraitet. 8trawberriea. 

Frappi. Beroi-frozen. 

Frieattie de poulel. Prieasaee of 
ehirken. 

Fromage. Cheeae. 


Oàleaa. Cake. 
Ortie. Jelly. 



Oineroite (à /a). In gwiai< style. 
Oìad. \erAjM gliMsed orer. 
Oritíed. 


ITaehit d^^hamj, Boei haah. 

Iloe rahJf, eakea made of eon 
ineal, i>aIt/Wl Imilinf «atar; on.iKed 
a grid.ih/ 


. SMe^lBii'H. 

Í^Htera in ahell. 


Xotí. ehrístmaa. 

Koir. Blaek. 
lYoHÌIIet. Noodles. 
lYogan. A eordial. 

fEttJt Jareit. Stuffed oggs. 

(Ett.tt porhit. Poaehed egga. 

Omelelle atiz Jlnet herbet. Omelette 
with flne herbs. 

Omelelle atiz rhampignont. Omelette 
with niiiahrooms. 

Paim. Bread. 

Panade. Bread and milk eooked to a 

Patk df B<^fsteak pie. 

PaH de Joie grat. A paste madeof fat- 
ted geeae livera. 

PigeonneoHz. 8qtub«. 

Poit. Peaa. 

Pommet. Applea. 

Pommet de lerre. Potatoes. 

Pommet de lerre à la Iiyonnaite. 
Lyonnaiae poUtoea 
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GLOSSAIIY 


Ponf eake*. A oke iua<lo in tho 
Hoiitli, bakeil iii tlio uveu. 

I'olage. Boup. 

PouMt saulé*. Fried ehieken. 

Queue* de banf. Ox-taihi. 

Rngoht. A hÌKÌily Boanoneil iiieat diah. 
Rfehaafffj. Wanued over dlaiieii. 
Remoret. Tlio roaaU or prineipal 
dishea 

RU de reau. Iiweetbreada 


Satade de latíue. Lettiieo aalad. 
Saiadf de ligume*. V'offetabio aalad. 
Salpieon. Highly aeasoiied niiiieed 
nieat iuixed with a thiek sauce. 

Sflle de venaiMtn. Saddle of veniaoii. 
Sippelt. Kimliah íor erofltoaa. 

Sonffii. Literally, piiHed np. 

Soupe à l'ognon. Oiiion aoup. 

Suere*. 8weet8. 

Tarte auz pomme*. Apple pie. 

Tonrie A tart. 

Traite taamonie. Salmon trout. 





eorHsp: OF insthuction 

AS G1V£N AT TUE 

HOSTON eOOKING SeiIOOL, 

174 THEMONT STKEET. 


PHACTICE LKSSONS. 

QNK lesson a week, from !) k> 12.30. Kight Piipils eon- 
stitnte a fiill cla.ss. Pnpils niay enter ono or inore 
elasses. After tlie lesson tlie foo<l preparetl is served to 
the pnpils. Applieations to enter elasses inav he inade 
froiii Oetoher to Fehrnary. (’lasses for eooks'in Seeond 
íind Third Conrses on Thiirsday and Friday at 2 p. m. 

No extra eharge for inaterials in Cooks’ eias.ses. 


FIHST COUHSE.-Plain Cookino. 

Twelve Lcs.soii8 for «12.00. Matemls, S.'I.OO. 

Firsí Lesson. Seeond I^sson. 

Tho .Making aml Care of a Fire. Baking Breml. 
eoffee. Potato .Sonp. 

Mixing \\ ater Breml. Hroilea Fish 

romato .Sonp (withont stoek). M.ashed Potatoes. 

Boiled Eggs. 

Boiled I otatoes. H.a.sh 

Mntton nioiKs. Sealloped Eggs. 

t.erman Toast. Blane-Mange 
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COURSE OF INSTRUCTION. 


Third Lesson. 

Brown Soup Stoek. 

Mixiiig Milk lìread. 

(ìriddlo CakeM. 

Roiled FLtth. 

l)rj\wn Biiiter or Egg Sauce. 
Steainetl I‘t)tatoeíí. 

Tapioea Cream. 


Fijlh Lesson. 

Reef Stew with Damplings. 
(ìrahatn Rread. 

Sralloped Fish. 

\Vhito Sauco. 
l’oaehed Eggs ou Toast. 
Short Cakes. 

Gingerbread. 

l'ea. 


Seventh Lesaon. 

Fish Chowder. 

Stnffed Eggs. 

Rro.ad Omelet. 

Raeon. 

Oreamed Potatoes. 
(íraham GemB. 
ehooolate Bread Pndding. 
Hard Saiiee. 

Parker llon»o IíoIIr. 


Ninth Lesson. 

Seoteh Broth. 

Corn Fritters. 

'l'omato Salad. 

Milk Toast. 

Sweet Sandwiche8. 

Cake. 

EggR in Batter. 

Sherhet. 


Fottrih Lesson. 
V’egetahle Soup. 

To eiarify Fat and Try out Lard. 
Baking VÍilk Rread. 

Raked Potatoes. 

Rroiled Steak. 

Rroiled Meat Cake8. * 
Raked Cu8tard8. 
eookies or Giuger Snaps. 


SÌTth Lesson. 

Golden Corn Cake. 

Fish Balla. 

Fried Fish. 

Fried Potatoes. 

Omelet. 

eiioeolate. 

Ilarv.ard l*udding. 
Apple and Ilard Saucc. 


Eighth Lesson. 

Pea Sonp. 

CrÌRp eraekers. 

Baked Beans. 

V'eal Cutlet8. 

DonghnntR. 

Brown Rread. 

Steameil Sijnaflh. 

Apple Pie. 


Tenth Lesson. 

RoaRt Beef. 

Potato CroquetteR. 
Maearoni. 

S<-allope<l eahhage. 
Cereal with Frnit. 

Rye Mnffins. 

Prnne Pinlding. 

Cu8tard Sauce. 


COUKSE OF INSTIíUCTION, 
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Elfttnth Lesion. 

Ovster Soup or Stevv 
IJroilftl Oysters. 

V'eal HinÌH. 

Uole SIjivv. 

'IViii Miiuiiiaiii .Muftìiiíi. 
I’ejK'h Tji|)i(K'u l’u(Idiug. 
CofFee (’ake. 

Sau(Iwiches. 


Tteeljìh Lesson. 

Koast or Frirassee Chickeu. 
Kiee with eheese. 
ereatiied 'riiriii|)8. 

Iloniiii^’ Cakes. 
l’laiii lyolister. 

Freiieh Dres.ning. 

Ciwtar(l Soiillié. 

Creamy Sauce. 


f>Ecm’D coi:rse. — KienER rooKiNG. 

'rwelve Leasons for $15.00. Material.-*. S3.00 


First Lesson. 

('offee. 

Kaked Apples. 

Lvomiaise Potatoes. 

Kroiled Beef.steak witli Maitre 
d'II()tel Biitter. 

Eggs à la Goldeiirod. 

Kiee Oriddle Cake 9 . 

S<Mla Biseait. 

Frizzled Beef. 


Third Lesson. 

Spaniflh Omelet. 
l’arker llonse Kolls. 
Sealloped Oysters. 
Smothered (Ìysters. 
Oysters SaiitÁl. 

Eggs in B.-wket8. 
Bn'nkfast B.aeon. 
Moiilded .Siiow. 

Foaniy Sauce. 


Seeond Lesson. 

Mntton Gntlets Breaded, with To- 
mato Sanee. 

Freiieh Fried Potatoes. 

Parisieiine Potatoes. 

Baked Eggs. 

Kye Drop Cakes. 

VV'affles. 

Lenioii Svrnp. 

Ghoeolate. 


Foniih Lesson. 

Stn< k for eiear Sonp. 
Bniiled Fi»h. 

Tartar Saiiee. 

Potato CnMjiiette8. 

Fi.idi Ball'*. 

Maearoiii or Spaghetti. 
Fried Í)y.»ter8 or Seallopn. 
'Fhanksgiving Piidding. 
Brandy Sanee 
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COUKSE OF INSTRUCTION. 


Fijìh Lesson. 

(’lear S«)up. 

Hgg Balls. 

Shatlow l’otatoes. 

Baked Fish, Sauce llollanilaise. 
Stieks aiid Rolls. 
eabhage Salad. 

BoiledDressing. 

Caramel Custard. 

Garamel Sauce. 

Seeenth Lesson. 

Pnri'-e of Fish. 

Cusk à la Crème. 

White Sauce. 

Cnrríed Loljster. 

Potato Salad. 

Apple or Lemon Pie. 

Cream Cakes. 

Ciuaker Breaíl. 

\inth Lesson. 

SwÌ88 Potato Soup. 

Stnffed Leg of Mntton. 
Currant .Telly Sanee. 

Tarkish Pilaf. 

Tnrnips in White Saucc. 

Te.a Rolls. 

Sealloped Applo. 

Cream Pies. 


Eleì'enth Lesson. 

White Sonp. 
ehieken CnMiuettes. 
Broiled S<pial)8. 

Apple Fritters. 

Pinwhceil Bisenits. 

I>ady Fingers. 

Sponge Drojjs. 

('harlotte Rnsse. 

Orange or , 

Wiue .lelly. 


SÌTth Lesson. 

Cream of Tomato Soup. 
Braised Chicken. 

Potato Balls. 

Lima Beans. 

Farina Gakes with Jelly. 
Raised Mnflins. 

Custsird Sonffló. 

Creamy Saiiee. 

Cold eabinet Pudding. 

Eighth Lesson. 

Blaek Bean Soup. 
eroOtons. 

Roa.st Beef. 

Franeonia Potatoes. 
Yorkshire Piidding. 
Parsnip Fritters. 

Spina<‘h. 

Coffee Cream. 

Riee Croquette8. 

'J'enth I..esson. 

Cream of Celery Soup. 
Roast ehieken or 
Fricsi.s.see. 

Boiled Riee. 

Cranherry Sauce. 

Mashed Potatoes. 

Spider Coni Cake. 

Cake. 

Frosting. 

Snow Ihidding. 

TìPeìJìh Lesson. 

Ihiff P.a.ste. 

Oyster T’attie.8. 

Ra.8pl)erry Tarts. 
Cr<‘amed Oysters. 

Lohster Salad. 
M.ayonnaise Dres.siug. 
Salted Almonds. 
lee Cream or 
Sherhet. 


COURSE OF INSTRUCTION 


535 


DINNER CUUK8E. 

Twelve Lessons for $18.00. Materials, $6.00. 


Firtt Lesson. 

Oyster Soup. 
llulil)ut à la Greole. 
etiirken SauU'‘. 

Oeamed Cauliflu\ver. 
RoIIh. 

Almonil VV'afers. 

Orange Trifle. 

Caft* Noir. 

Third I.^sson. 

Oyster Gnmbo Soup. 

Raked Fish with Ovsters. 
Freneh IIolliindaÌHe Sauce. 
Ilot Slaw. 
ehieken Salad. 

('rearn Dressing. 
ehoeolate Noiigat. 

Roileil Frosting. 

Ginger Cream. 

Fifih Ia’ssotl 

Risfjne of Lobster. 

Fillet of Reef. 

Ilorseradish Sanee. 
l’otatoes an Gratin. 

Raiiana Fritters. 

Shrimp .Sal.ad. 

Pndding à la Maeédoine. 

Seventh Lesson. 

Cream of Asparagns Sonp. 
Lohster à la Ne\vbnrg. 
eiiifken à la Providenee. 
ehoeolate Creani Fritters. 
Nnt .Samhviehes. 

V’’ietoria Pnneh. 

Peauut eookies. 


Seeond Lesson. 

St. Germain Sonp. 
Rroiled Fillet of Reef. 
Muslirooni Sanee. 

Maslied Sweet Potato. 
Egg Salarl. 

Fig Pndding. 

YelIow Sauce. 

Co£fee. 

Foarth Lesson. 

Purée of Spinaeh. 

Lolister Cream. 

Roned Rirds.* 

Creamed Celery. 

Oysters à la l)’Uxelle8. 
Potato Salad. 

Rurnt Alinond Gharlotte. 


Sirth Jjesson. 

Potage à la Keiue. 

PiilT Pa.ste. 

Patties. 

Cream IIom.s. 
eheese Straw8. 

Pineapple Cream. 


Ei<jhth Lesson. 

Dnehess Sonp. 

Ilalihnt à la Ì’onlette. 
(iiieen of Mnfliiis. 

T^irded Groiise. 

Rread .Sanee. 

Ornaineiital F'rostiiig. 
Oraiige lee. 


eOlTRSE OF INSTUUCTION. 


r)3() 


\iuth Lesaon. 

(’lam Soui> with Poaehed EpKs. 
ehirken Tiinhales. 

Béehamel Sauce. 

lìeefstoak with Ojstor Hlanket 

Delmoiiieo Potatoes. 

Spongo Cake. 

Baked Alaska. 


Eieventh Lesson, 

Creain of I>ettuce Soup. 
Fillet of Sole. 

Saiiee Tartare. 

Stewe<l Mushr<M)mH. 
Shredded Potat<.)e8. 
Lohster Salad. 
Marshmallo^ Cake. 

Café Parfait. 


Tenth Lesson. 

eonsommé. 

Lol>ster Giitlets. 
t’hieken SonlHe. 

Mnshroom Sanee. 

Briissels Spronts. 
lAmioii tiiieens. 

Bombo (ilaei'e. 

Parisian Sweet8. 

Tietlfìh Lesson. 

Cream of Canliflower Sonp. 
• SwedÌ8h Timliales. 

Creaine<l Sweethread8. 
Koast I)uek. 

Olivo Sauce. 

F'riiit Piineh. 

Sand Tarts. 

Frozon Piidding. 


Si’F.riAL Lf.ssons in G'ookino, by previous appointment, 
prieo, S2.(K) eaoh. Matorials oxtra. 

SrF.í'iAi. Le.s.son.s in Lai ndky Wokk, hy previons ap- 
pointmont, prioo, S2.00 oaoh. Attontion given to the 
(loin*; up of sliirts, silk and woollen uiulenvoar, eolored 
elothes, talile linen, laoos, and ohiffons. 

Aftornoon lossons íjivon to e’lassos in Siok-room Cook- 
ery from 2 to 4.30 o’olook. Six lessons for Só.OO. Mate- 
rials, Sl.OO. 

Thf. Nokmai. eoi KSE extonds from .lamiary to .Tuly. 
Tiiition, $12ó: Foroiroiilar and inforination, apply to the 
Prinoipal. 

I)emon.‘«tkation LErTFKE.H »iven dnring the winter evOry 
Wednosday at 10 o’olook a. m. Tiokets for ooiirse of 12 
leetnres, with reserved seat, Só.OO. Sinf;le admission, 50 
eents. 

Df.mon.htkation Lecti'Rf.h for Cook.s, Wednesday and 
Friday evenings at 7.4.5 o’olook. Admission, 25 oents. 

Rimimh oi’en dailv, from 0 a. m. to 5 i*. m. 
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Aein, Aeetie, 14. 

I3utryic, 8. 
eitrie, 14. 

Malie, 14. 

Oleíe, 8. 

Oxalir, 14. 

Palniitie, 8. 

I’eetie, 8. 

Peetosie, 8. 

Stearie, 8. 

Tannie, 14. 

Tartarie, 14. 

Aeidiilateil \Vater, &06. 

Aernted Bn*ad, &7. 

Ader-Dinner Coffce (Blaek Goffee or 
Cafd Xoir), 43. 

Air, 17. 

Alaaka, Baked, 375. 

Allnimen, 2, 16'J. 

Alltiimenized Milk, 4!)6. 

Allemande Saiiee, 237. 

Allípiee, 15. 

Almond Maearoons, 443. 

\Vafcrs, 411. 

Aliiionds, Devilled, 471. 
how to Blaneh, 506. 
how to Shred, 506. 

Salted, I., 445. 

Salted, II., 445. 

Amber Paddiiig, 354. 

Anehovy Butter, 244. 

Oanapés, 462. 

Saiidiviehes, 4.59. 

.Saiiee, 244. 

Toast with Krrs. 95. 

Angel Take, 418. 

Food, 377. 


Apple Fritters I., 303. 
Frìtters II., 303. 

Fritters III., .303. 

Giiiger, 474. 

Jelly, 477. 

.Meringue, 346. 

Pie I., 389. 

Pie II., :ì89. 

Porcupine, 474. 

Pudding, Steaiiied, 334. 
Sauce, :I35, 474. 

Saucc, Spieed, 474. 
Snow, .346. 

Tapioea, .329. 

\Vater, 494. 

Apples, Baked, 473. 

Baketl Sweet, 474. 
in Bloom, 349. 
e'anned, 482. 

Sealloped, 3.30. 

Aprieot aiid \V’inc Jelly, 353. 
Aprieots, Frozen, 370. 
Arrowroot, 6. 

Bermiida, 6. 

Griiel, 4!*9. 

Artiehoke Bottoms, 254. 
Artiehokes, 253. 

Boiled, 2.53. 

Fried, 2.54. 

Stiiffed, 254. 

Asparngiis, 254. 

à la Ilollandaise, 255. 
Boilod, 254. 
in Crusts. 2,55. 

Ilothoiise, 2.54. 

Oyster Bay. 254. 

Soup, 113. 
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AiiiMragiis on Toast, 255. 

ìn \Vhite Sauce, 255. 

Aspie, Birds iii, 325. 

Jelly, 323. 

Toniatoes in, 324. 

ToDgue ÌD, 324. 

Baco.n, 185 

Breakfast, 209. 
ehieken Livers witti, 225. 
and Liver, 185. 
and Sweetbrea«l, 207. 

Baked Alaska, 375. 

Baking l*owder, 56. 

l*owder Bisenit 1., 70. 
Powder Biseiiit 11., 71. 
Banana Cake. 428. 

Cantaloupe, 360. 
e'iistard, 34tì. 

Fritters 1., 303. 

Fritters 11., 304. 
lee e'reani, 375. 

Salad, 298. 

Bananas, Baked, 475. 

SaiiU-d, 475. 

Banbury Tarts, .196. 

Barlierrj' Jelly, 479. 

Barley Gruel, 500. 

Water, 493. 

Baskets, Neapolitan, 349. 

.Strawberry, 315. 

Bass, Baked Fillets of, 152. 
Batter, 164. 

1., .302. 

11., .302. 

111., .302. 

IV. , 302. 

V. , 303. 

F.gps in, !*6. 

Batters nnd Fritters, .302. 
Bavnrinn Creani, Pineapple, .363. 
ereain (Quick), .36.3. 

Cream, Straw^rry, .363. 
Beans, 255. 

Boston Baked, 211. 

Bntter, 255. 

Cranbcrry, 255. 
TTnrtienltiiral, 255. 

Lima. 255. 

Lima, Cream of, 256. 


I Beans, Shell, 255, 256. 

I Sieva, 255. 

String, 255, 256. 

Bean Soup, Baked, 122. 

Soup, Blaek, 121. 

Soup, Cream of Lima, 122. 

Soiip, String, 115. 

Béarnaise Sauce, 246. 

Ik^'hamel Sauce, 243. 

YelIow Sauce, 243. 

Beef, 169. 

à la Mode, 181. 

Balls, 503. 

Braised, 181. 
eannelon of, 178. 

Corned, 183. 

Corned llash, 188. 

Comed llash with Beets, 189. 
Corned, how to Boil, 18i3. 
eottage Pie, 188. 

Cutlet« of Teiiderloin with ehest- 
nut Purée, 177. 

Divisions and IVays of Cooking 
Side of, 172. 

Dried, with Creain, 189. 
líssenee, Bottleil, 498. 

Es.senee, Broiled, 498. 

FiIIets of, Broiled, 177. 

Tlamburg Steaks. 178. 

I.arded FiHet of, 180. 

Meat Cakes Broileil, 178. 

Mignon Fille‘.<;. Saiitéd, with 
Saiiee Fig?,..^177. 

Mignon Fillets, Sniitéd, with 
Sauce Trianon, 178. 

Other Parts of Greatnre l'sed for 
Food, 173. 

PorterhoDse Steak with Mush- 
room Saiiee, 177. 

Porterhonse Steak with Toinato 
and Miishroom Saiiee, 177. 
lioast, 178, 179. 

Boast, Grnvy, 179. 

Koast, how to Carve, 180. 

Roast, with Gravy, 187. 

Koa.st. with York.shire Pudding, 
180. 

Snndwlches (Raw), 503. 

Steak, Broiled, 176. 

Steak, to Broil, 176. 
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Beef Steak l*ic, 188. 

Steak witli Maìtre d’IlOtel But- 
ter, 177. 

Steak \viili Oyster Blanket, 177. 
Stevv with l>uniplin^8, 182. 

Tea, Boltled, 498. 

Tea, Broiled, 498. 

Tea, Frozen, 499. 

Wnys of Wariiiing over, 187. 
Beet Oreeiis, Boiled, 2G8. 

Beets, Boiled, 25t>. 

Gorned Beef ila!>li with, 189. 
Piekled, 256. 

Su^ared, 258. 

Berkshire Muftiii!>, 75. 

Berry Miiflin.s 1., 72. 

Miiflins II., 73. 

Beverage*, 36. 

Birds in Aspie, .325. 
to Bone, 27. 

to Broil, in Bnttered Oases, 503. 
Dress for Broiliiif:', 218. 

Bisenit, Bakinf^ Powder, 1., 70. 
Bakinf> Powder, II., 71. 
Kniergeney, 71. 

Mnrvland, 77. 

Pin Wheel, 71. 

Squash, 67. 

Bisques, 102. 

lee Cream, 374. 

Lobster, 120. 

Moek, 126. 

Blaekberry .lain, 480. 

Jelly, 479. 

Pie,*390. 

Blane-Manf'e, Ohoeolate, 344. 

Irish Moss, 344. 

Bhieberry Pie, 390. 

Piiddinfr, Steained, 3.34. 
Blneberriea, Ganned, 540. 

Bliiefish, 147. 

à l'Italieniie, 150. 

Baked, 150. 

Boiled Dinner, 184. 

Boiler, Coppei, to Clean, 509. 

Bonibe Glaet^e, .378. 

Boiibons, 454. 
fo Dip, 455. 

Boston Baked Beaiis, 211 
Brown Bread, 60. 

Cookies, 408. 


Boston Favorite Cake, 422. 
Booehées, 322. 

BoiiiIIoii, 101, 106. 

eiani, 117. 

Brandy Sauce, 343. 

Bread, Aerated, 57. 

Baking of, 55. 

Baking, Care of, after, 55. 
Boards, 509. 

Boston Brown, 60. 
and Biitter FoÌds, 458. 
nnd Butter Pudding, 331. 
Dough, how to Sha|ie, 54. 
Entire Wheal, 68. 

Entire Wheat and FIour, 59. 
Femiented, 5^1. 
for Garnishing, 69. 

Gerinan CofIee, 64. 

Graham, 59. 

Graham, Steamed, 61. 
Griddle Cake8, 79. 

Iiidìan, 61. 

Making of, 53. 

Milk aiid Water, 57. 

Onielet, 99. 

Piidding, 330. 

Quaker Oats, 59. 

Holled, 458. 

Kye, 60. 
sáiiee, 247. 

Slale, L’ses for, 69. 

Stieks, 62. 

Third, 59. 

L'nfermented, 56. 

Water, 57. 

Breakfast ('akes, 70. 

Menus, 512. 

Piiffs, 76. 

BrewÌ8, 69. 

Bride’s Cake, 428. 

Brioehe ((.'offee ('akes), 65. 
Bmoni, Care of, 509. 

Broth, eiiieken, 502. 

Mntton, 501. 

Seoteh, 197. 

Brown Bread lee ('ream, .374. 
Bread Milk Toast, 68. 

Bread Siindwicbe8, 460. 
Frosting, 438. . 

Saiiee I., 239. 

Saucc II. (Espagnole), 239. 
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Hruwnie8, 424. 

Bru8scls Sprouts, ‘257. 

Spruuts iu VV'bite S*uce,267. 
nuckwhent Cakc8, 7tf. 

Ibins, 65. 

Ilot Cro88, 66. 

Ibirn, Kemedy for, 610. 

Biiriit Almoiid Oharlotte, 361. 

Almond lee Gream, 3T4. 
Biitter, 11. 

Ànehovy, 244. 
eiaritìed, 414. • 

Cocoanut, 8. 

Cunip(isition of, 11. 
to (’’ream, 505. 

Cup8, 447. 

Lemon, 161, 244. 
l/ibster, 245. 

Mnitre d’IIòtel, 244. 

Milk, 12. 

KuleB for VVasbin;;, 383. 
Sauce, Drawn, 238. 

.Seoteh, 448. 

Taffy, 448. 

Butterine, 8, 12. 

Cauuage, 257. 

Boiled, 257. 

CoIe-SIaw, 258. 

EsenllopeiÌ, 257. 

Gemian, 258. 

Ilot Slaw, 2.58. 
e'abinet I*udding, 356. 

Café Frapi>e, 370. 

Monsse, 379. 

Parfait, 378. 

Vake, 412-4.32. 

Angel, 418. 

Aunt ('addie's, 419. 

Baking of, 415. 

Banana, 428. 

Boston Favorite, 422. 
Bride’s, 428. 

Brownie8, 424. 

Butter, Making of, 413. 
ehoeolate, 420. 
ehneolate Noiigat, 421. 
einnamon Bars. 443. 

Coffee, 42.'>. . 

CofTec, Rieh, 425. 


Cakc, Com-«tarch, 427. 

Cream, 423, 429. 

Gream, Freneb, 4.30. 

ereaiii, Freneh Strawberry, 430. 

Cup, 424. 

Currant, 423. 

Dippiiig ot', 439. 
líielairs, 430. 

Flleetion, 420. 

Fig Éelair, 427. 

Fillings aiid Frostings, 433-441. 
Frosting of, 410. 

Fruìt, Dark, 425. 

Fruit, Eiiglisb, 431. 

Fniit, Liglit, 428. 

Glazing of, 439. 

(^lden, 428. 

Imperial, 432. 

Jelly Roll, 419. 

I.ady Fiiigers, 418. 

I.emoii Quceii8, 430. 

Lily, 426. 

Marsiimalluw, 427. 

MiHha, 429. 

Niit, 426. 

Nut, \Vhitc, 428. 

One Egg, 420. 

Orange, 422. 

Pans, to Prepare. 414. 

Pans, Remoring from, 416. 
Ponnd, 431. 

Prane Almond, 427. 

Quoen, 431. 

Quick, 422. 

Riblion, 425. 

Short, 83, 84. 

Short, Friiit, 84. 

Short, Strawberry, I., 8.3. 

Short, StrawbciTy, 11,83. 
Short, Strawberry, Rieh, 84. 
Snow, 426. 

Spanish, 424. 

Sponge, 417. 

Sponge. Making of, 413. 
•Sponge, eheap, 416. 

Sponge, eream. 417. 

Sponge, Ilot Water, 416. 
Sponge Drop«, 419. 

Siinshine, 418. 

Velvet, 423. 
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('ake, \VaIniit, 424. 

\VeilJiiig, 4J2. 
lJake», lìreakíaal, 70. 

Coííee (brioehe), 65. 

I)ro|), 81. 

(ìriddle, 77-70. 
liye Drop, 81. 

ealf’s Hrains, to l’repare, 464. 

liraiiis, with Seranihled Eggs, 
464. 

Ilead à la Terrapin, 187. 
lleart, 187. 

Caiiapt‘S, 458, 461. 

Anehovy, 462. 
eheese, I., 461. 
e’heese, II., 462. 

Frnit, 472. 

I»ren 2 o, 462. 
l’eaeli, 472. 

Sardine, 462. 

Candy, 446-457. 
lionboti.s, 454. 
lionbons, to Dip, 455. 
Bntterenps, 447. 

Rntter Senteh, 448. 

Biitler TafTy, 448. 

(Jhoeolnte Caraincls, 449. 
eiioeolate earamels, Niit, 449. 
eiioeolate Crcam, 451. 
(’oeoannt Cream, 451. 

(Jn-amed AValnnta, 4.52. 
Fondant, 45.3. 

Fondant, Coffee, 454. 

F’ondant, Maple, 454. 

F’ondant, \Vliite, 458. 

F’reneh Noiigat, 450. 

Glaeé Friiits, 456. 

Glart' Nuts, 456. 

IIorehound, 448. 
lee Cream, 447. 

Maple Sugar, 4.51. 

Mints, Cream, 4.55. 

Mola.sses, 446. 

Molasses, Velvet, 446. 
Nongntine Drops, 4.50. 

Niit Bar, 449. 

Niit Bar, Creani, 4.5.5. 

Peaimt Nongat, 449. 
Peppermints, 453. • 

Pralines, 4.52. 


Candy, Spun Sugar, 4.57. 

Sultaiia Caruniels, 452. 
Tutti-Frutti, 456. 

Vinegar, 447. 

M'afers, \Vintergreen, 450. 
\\’aliiut8, Creanie<l, 452. 
\Valnut8, Ltipped, 455. 

Cane, .Sugar, or Sucrose, 7. 
eannelon of Beef, 178. 

L'anning and Pre.serving, 473, 481. 
Dìreetioiis for, 482. 

F’rnita, 473. 

.lars, to Sterilize, 482. 
Cantalou|>e, Banaiia, 360. 

Canton Sherbet, 369. 

Caper Sauce, 238. 

Cai>eni, 15. 

Ca))on, Boiled, with CauIitlower 
.Sauce, 219. 

Ca|>8Ìcum ((Jayeiine I’epper), 15. 
e'arafes, how to M'asli, 507. 
earaniel, 7. 

eharlotte Kasse, 361. 

Custard, 348. 

Frosting, 439. 
lee Cream, .374. 
to Make, 506. 

0)H!ra Frosting, 4.39. 

Sauoe, .348. 

(’aramels, ^iiltana, 452. 
Carbohydrates, 8. 

Carbon-<lioxide, 6. 

Cardinal \Ious.<e with leeil Madeira 
.Sauce, .380. 

Piineh. 371. 

Carpct.s, .Sweeping of, 508, 510. 
Carrots, 258. 

and Peas, 258. 

Casein, 2. 

V’egetable, 2. 

(’a.ssero1e of Kiee and Meat, 109. 
Ga.ssia, 15. 

CauIiflower, 259. 

a la Hollandaise, 259. 
à la Parmesan, 259. 
au Gratin, 259. 

Greamed. 259. 

Fritters, .304. 

Sauce, 247. 

Soiip. Cream of, 114. 
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('aviare, 1-19. 

('avetine, Ib. 

('eeilii witli 'roinato iSanee, 188. 
Cciliiipi, íSiiioked, liow lu (deaii, 
510. 

(Jelery, 259. 

aiid ('abba^e .Salad, 29.'i. 
e'iirled, 299. 

Itressed, 203. 

Kried, í)05. 

Saiiee, 243. 

Soup, 122. 

,Sou|), Creaiii of, 113. 
in IVhite Sauce, 200. 

(^llulose, 8. 

Cercttl with Kriiit, 87. 
eerealine Pndding (Moek Indian), 
.')2!i. 

(Jereal!*, 85, 8C. 

eoinpoHÌtion uf, 85. 

Tablo for í'ooking, 87. 
('hafing-l)Ì8h, 4(>.'). 

eiiiekeii and Oysters à la Mi'*- 
tni|)ole, 2.')2. i 

eiiivken, Crean)ed, 231. 
ehiekens’ I.iver.*, .SaiiliHl, 22,5. 
riiiekens’ Livers with Cuny, 
•22C. 

eiiiekens’ Livers with Madeira 
Sauce, '225. 

Egp* á In Kiimoise, 94. 

Kj!^ á la .Siiisse, 04. 

I' 3 ?Rs, Riittered, 05. 

Errs, Buttered, ivith Tomntoes, j 

!) 6 . 

Eggs, earried, 97. 

Eggs. Dropped, 93. 

Eggs, .Serambled, 95. 

Effg*. Serainbled, with .\nchovy 
Toast, 95. 

KTggs, Serambled. with Tomato 
Sauce, 95. 

Kish, rreanieil, 150. 

Hnlihiit á la Rarebit, 154. 

Lanib, Salini of, 19!(. 

List of Oìshe* for, 4t)4. 

Lobster, Biitlereil, 1(50. t 

Meat Cakcs, Broiled, 178. 
Mnshroonis à 1a Sabine, ‘275. 
Ma.shroonis, .Sanféd, '274. 


ehating-Dish. Mnshroonis, Stewed, 
•273. 

Onielet, Kreneli, 100. 

Oiiielet, S|>anii)h, 100. 

( tysters, Creained, 1C2. 

Keeìpes for, 404-472. 

Soufllé au Hhiim, 322. 
Sweelbrcads, (’reanied, iìO^, 
Sweetbreads. .Saiili'd, •207, 

Toast, (teriiinn, C!). 

Chaiii|)agne Saiiee, 241. 

Cha()on, •288. 

eiiarlotte, Bnrnt .Mnioiid, 3Cl. 
eiioeolate, .3()1. 

Orange, 362. 

Hussc, .3.59. 

Husse, ear.'iinel, .361. 
Chaud-froid of ('hieken, .'l^ie. 
ebeese, 12. 
eheese ('akes, .396. 

Caiia|i«'s I., 461. 

Cana|N'‘s II.. 462. 

CriKjuettes, 308. 

Kondiie, 

(ìnoevhi à In Hiiinaine, .306. 
Milk, 1.3. 

Milk aiid Creain, 13. 

Onielet, 465. 

Salad, '297. 

Soiiftlé, .320. 

,S«)iift1i'. with l’astry, 323. 

.Straws, ,3!MÍ. 

Varioiis Kinds uf, 13. 

M al'eni. 461. 
eiierries, (’aniied, 483. 
eiierry Kritteni, 305. 
ehestimt eroipiettes, .308. 

Gravy, '227. 

Piin^, 115, 2C1. 

Sonftlé, . 3 , 3 . 3 . 

Stiifting, ‘227. 

('hestnats, I')cvilled, 472. 

Freneh and Italiaii, •261. 
how to Shell, 506. 

J eiiieeorj' or Eiidive, •260. 
ehieken à la Merango, ^•^^. 
k la Providenee, "^^O. 
and Mnshrooin CrcK|uettcs, 312. 
and Ovster Salad, .301. 
and Oysters à la Métropole, 2.32. 
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rhioken, BakíHl, 22 ^. 
in Biiskets, 

Blaiir)uette iif, 2.'i'2. 

Braiseil, '221. 

Broiled, 219. 

Brolh, 502. 

Oliartreijse, 

( 'liaud-froitl of, •'liiG. 

('reamed, 

(7reameil, willi MiiHhrooms, '231. 
(’rofjnette.s 1., 312. 

Croquette8 II., 312. 

Curry, '224. 

Cutlets of, 319. 

Eillet, to, '218. 

Fillet, Ijirj^e, 219. 

Fillet, Mif'iion, 219. 

Foree-meat I., 1.33. 

Foree-ineat II., 133. 

Frii assee, 221. 

Fried, 222. 

(Iravv, 221. 

(ìiiiiiíio, 223. 

Ilollaiidaìse, 2.34. 

.lellied, 225. 

Livers en Broehette, 319. 

Livers, Santi-d, 225. 

Livc»'S with Bai-iiii, 225. 

Livers with Currv, 2'2t!. 

Livers with .Madeirn Saiiee, 225. 
Liinelieon, '232. 

Maryland, '2*22. 

Fie,'’224 

with rotato Bonler, 231. 

Hoast, 220. 

Salad I., .300. 

Salad II.,301. 

Salad Dressinp, 289. 

Sanihvielies, 460, 

Si'iilloped, 233. 

Sotinié, 2.3.3. 

Soup, 110. 

Stew, ‘2'2.3. 

Stiininp I.. 2'20, 

Stiining IL. 221. 

Suprí'ine of, 317. 

Timbales, 317. 
ehili Sauce, 487. 

('hoeolate, 45. 

Blaiie-Mange, .344. 


('hf>eolate Broad Piidding, .331. 

('ake, 420. 

('aramels, 449. 
eiiarlotte, .'IGI. 

(Jookies, 409. 

('ream, .345. 

('ream Caiidy, 451, 

(’ream Filliiig, 433. 

Filling, 434. 

Fritters wilh Vanilla Sauce, .306. 
Frosting, 437. 

Froating, Boiled, 4;38 
lee Creani I., 372. 
lee Creaiii II., 37.3. 

Xuugat ('ake, 421. 
l*ie, 4‘22. 

.Sauce, 342. 
eiioiiflrin, 169. 
eiiops à la .Sipnora, 193, 
en Papillote, 193. 

Freneh, 191. 

Kidney, 15*0. 

Miitton, Bre.nded, 192. 

Miitton, Broiled. 192. 
I’nn-broiled, 192. 

Rih, 190. 

(’how-Chow. 489. 

Chowders, 127-129. 
eiaiii, 128. 

Coniieetiout, 128. 

(^orn, 127. 

Fish, 1-27. 

I..oh«ter, 1'2!). 

(i'hriatmaa Dinner, Menn for, 520. 

eider .Tolly, .361. 

einnamon, 15. 

einnamoii Bars. 443. 

eiiiin and Ovster Soup, 119, 

BuuilIon, 117. 

Chowder, 128. 

Foree-nieat, 132. 

Frappf'., .370 
Sfiiip, Oream of, 120. 

Soup with Poaehed Egga, 119. 
M'ater. ,501. 
eiams, 140. 

n la \ewburg, 467. 

Little \eok. 164. 

Roasted. 165. 

Steamed, 165. 
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eiaret Punch, 47. ^ 

Saucc, 378. 

VVìne, tu Heniove Staina of, 507. 
Glove, 15. 

Goeoa, 4.3. 

Brandy, 45. 

Breakfa^«t, 45. 

Gordial, 408. 

Graeked, 44. 

Phillipa’, 407. 

Keeeption, 45. 

Shella, 44. 

Cocoanut Butter, 8. 

Gakes I., 444. 

Gakes II., 444. 

Creani Candy, 451. 
eream Cookie8, 408. 

FilliiiK, 435. 

Pie, 421. 

Cod, 136. 

Baked, with Oyater Stntfing, 150. 
Sealloped, 159. 

Steaka, Fried, 154. 

Codfish, Salt, ereamed, 159. 

Ilaah, 160. 

with Salt Pork, 210. 

Co<i Liver Oil, 136. 
eoffee, 38. 

After-dinner (Blaek or Café 
Noir), 43. 

Boiled, 41. 

Bnvinp of, 40. 

Cake, 425. 

Cake, R'ch, 425. 

Cakea (Brioehe), 65. 

Greani FiIIing, 433. 

Filtered. 41. 

Fondant, 454. 
lee Cream, 373. 

Jelly, 351. 

Mouase, .379. 
for One, 42. 

Pot of, Small, 42. 

VVheat, 497. 

Golhert, Consommé, 117. 

Gollagen, 169. 

Columbian Pndding, .366. 

Gompote of Riee ainl Peara, .321. 

of Riee with Peaehea, 321. 
eondéa, 397. 


Condimenta, 14. 
eonfeetioiiera’ Froating, 436. 
eonsommé, 101, 116. 
à la Royal, 117. 
au Parmeaaii, 117. 
aux Pàtea, 117. 
eolbert, 117. 

Prineeaa, 117. 
with V’egetables, 117. 

Cookery, 17. 
eookies, Boston, 408. 

('hoeolate, 40!). 

Cocoanut Creain, 408. 

Creatii, 407. 

Ginger Snaps, 405. 
llermits, 407. 

Iniperial, 407. 

Molasses, 405. 

Mola.saea, Soft, 405. 

Oatmeal, 406. 

Peanut, 408. 

Sand Tarta, 409. 

Seed Gakes, 409. 

Spiee, 406. 

Almond, 411. 

Kolled, 410. 

Seoteh, 406. 

Vanilla, 407, 

Coppcr Boiler, to Clean, 509. 

Corn è la Sonthem, 261. 

Cake, Golden, 75. 

Pake, Spider, 76. 

Cake, Sweetened with Molaases, 
75. 

Cake, VVhite, 75. 

Chowder, 127. 

Green, 260. 

Green, Boiled, 260. 

Griddle Gakea, 78. 

Meal Gema, 74. 

Meal Muah, 88. 

Oystera, 261, 

SÒup, 123. 

Stareh, 6. 

Stareh Cake, 427. 

Sneeotaah, 260, 

Corned Beef lla.ah, 188. 

Beef lla.sh with Beets, 189. 
Gottage Pudding, 331. 

Crab .Apple Jelly, 478. 
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Cnib Mixture, 4f)2. 

Crab*, 14-t. 

to eiean, 156. 

Ilevilled, 318. 

Ovíter, 143. 

Oyster, Fried, 318. 

SÒft-Shell, 14;i, 156. 

Graeker Cruinbs, Battered, 505. 
Crisp, 1.30. 

('ustard l'uddin)', 330. 

Oruel, 501. 

('ranberry .lelly, 476. 

Fie, 390. 

I‘udding, .Steained, .3.34. 

Saiiee, 476. 

(’reain, Bavarian, ((juick), 363. 
Cake, 423. 

(’akes, 429, 

('akes, Freiifh, 4:$(). 

('akes, Freneh Strawberry, 430. 
e’onkies, 407. 

Filling. 433. 

Friiit, 364. 

(íinger, .3(i2. 

Ileavy, ;J57. 

Ilnnis, .397. 

Mints, 4.55. 

Niit Bars, 45.5. 

Pie, .391, 421. 

Pineapple, ,‘170. 

Pineapple Bavarian, 363. 

Sauee, 237. 

Satiee I., .340. 

Sauce II., <140. 

Spanish, 3.55. 

Strawberry Bavarian, .363 
Tartar, .56. 

Tbin or Strawberry, .357. 

Toa.st, 68. 
to Whip, .357. 

Wliips, .351. 

('reaniy Sanee I., ,'$41. 

.Sanee II.. 341. 

Cn'‘cy Sonp, 108. 

Crèine aux Friiits, .3.57. 

de Menthe lee. .'$68. 

(’reseeiits, 44;$. 

Croquettes, ;$08. 

(’beesi*, .308. 

(’heslniit, ;$08. 


CriKjuettes, ('hieken, 1., 312. 
ChR-ken, II., 312. 

(Miiekeii and .Mnshrooni, 312. 
tish, 159. 

I.anib, 311. 

I»bster, 310. 

Oyster and Maearnni, 309. 
Pntalo, 282. 

Potato, Freiieh. 282. 

Potato, Sweei, 284. 

Kiee and Toinato, 309. 

Kiee, with Jelly, .308. 

Kiee, .Sweet, .309. 

Saliiion, 310. 

Vanilla lee Creani, 372 
Veal, .111. 

Crnustades of Bread, .321. 

Kiee. .321. 

(’nifltons (Dnehess (’rnsts), 130. 
Crnllers, 83. 

(’rnstaeeans, 141. 

Cucumber and Toiiialo Salad, 293. 
Piekle, 487, 488. 

Saiiee, 243. 

(7ucuiiibers, 261. 

Boileii, 262. 

Frieil, 262. 

Slieed, 261. 

StufTed, 262. 

Cup e’iike, 424. 

Currant Cake, 4‘2.3. 
lee, ;$68. 

Jelly. 478. 

Jelly Sauce, 248. 

Pie,’ ;$90. 

aiid Kasjilierry .íelly, 478. 
and Kasplierry Preserve, 485. 
Water, 494. 

Currant.s, Spieed, 486. 
e’iirried Kggs, 97. 

Curry, (Jhieken, 224. 
índia, 204. 

I.rf>bster, 167. 

Muttnn, 196. 

('nrtain aiid Portière Poles, 
how tn .Slip ea.«ily, 511. 
Custanl, Baked, 347. 

Baiiana, .346. 

Boiled, ;$45. 

('araiiiel, .348. 
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Custard, Cup, 348. 

Kgp. 1.31. • 

Oraiige, 346. 
l’eaeh, 346. 

Fie, 391. 

Keniiet, .'>04. 

Koyal, 1.31. 

Souffl.'-, 332. 

Cut (ìlass, ('are of, .V'8. 
e'iitlets, with Asparagns rip^, ‘207. 
ehieken, 319. 

I. obster, 310. 

Salinon, <310. 

of Sweetbreads iì la Vietoria, 313. 

I)am>u).n Jki.i.y, 480. 

Freserves, 484. 
llaiidelions, 263. 

I)ate Fie, .391. 

Dates, StufTed, 1., 444. 

StiiíTed, II., 444. 

Davy Toaster, 464. 

I)eIinonico lee Cream, 377. 

Fotatoes. 28.'). 

Demi glaei^ aux l'raises, .'180. 

Desserts, Cold, 344. 

DeviIIed Almonds, 471. 

Hones, 471 
ehestmits, 472. 

('rabs, 318. 

Oysters, 317. 

Seallops, 318. 

Dealrine, 6. 

Dextrose, 6. 

Dinner, Boiled, 184. 

Meims, .518. 

Disinfeetants, 510. 

Doors and Drawers, to Prevent Creak- 
ing of, 511. 

Doiighniits I., 81. 

II. . 82. 

Kaised, 82. 

Doiighs, 70. 

Dover Kgg Ileater, ('are of, .509. 
Drinks, Kruit, 46—18. 

Drop ('akes, Fried, 81. 

Kye. 81. 

Dropped I^gs (Foaehed), 93. 

Dry Toast, 67. 

Diiehess Fotatoes, 279. 


Diiehess Soup, 111. 

Diiek, 214. 

Kraised, 229. 

Canvasback, 214. 

Koasted, 2‘29. 

Salmi of, 235. 

Varieties of, 214. 

Diimpliiigs, 182. 

Éri,AiK.s. 4.30. 

Kels. Kried, 1.55. 

Kgg L'iistard, 131, 

I Custiird for Deeorating, .325. 

I Farei, 97. 

XogI.,496. 

Xog II., 4tMì. 

Xog III., or Ilot Water K^'g-Nog, 
497. 

(.Imelets, 98-HHl. 

Flant, Kried, I., 2<!2. 

Flant, Kried, II., 2t)2. 

Flaiit, Stiifled, 2«)3. 

Salnd I.,‘296. 

.Snlad II.. ‘297. 

Sandwiclies, 4.59. 

Sauce I , ‘2.38. 

Sauee II., ‘2.39. 

Kggs, 92-100. 

à la Hiiekingham, 95. 
à la earaeaa. 465. 
á la Kinoisi*. 94. 
n la (ìoldenrod, 96. 
à la Siiisse, 94. 
au l$eurre Noir, 465. 
aii (tratin, t)6. 

Haked or Shirred, 94. 

Halls, 1.30. 
in Hatter, 96. 

Hoiled, 9.3. 

Bnttered, 95. 

Hiittered, with Tomatoea. 96. 
Coinposition of, 92. 

Curried. 97. 

Kreshiiess of, how to Detennine, 
9.3. 

Kried, 96. 

Ilnm and, ‘210. 

Keeping, Ways of, 93. 

Foaehetl. 93. 

Foaehed. with ('lam Soiij), 119. 
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ScaII<i|)ed, 97. 

Scriinihle<l, 95. 

Siraniblfd, witli Aiieliovv Toa.st. 
90. 

Serambled, witli t'aira IJraiiis, 
4li4. 

Seraiiibleil, witti Toiimto Sanee, 
95. 

StTaiiibleii, witli Sweetbreads, 
4(i4. 

Sliirred, !»4. 

.Stiitred, iii a Xe*t. 97. 

Kleetioii ('ake. 420. 
l'iiiiertíeiiey Kisenit, 71. 

Kiidive, 2^). 

Kiiglish Kniit Take, 4-31. 

.Moiikey, 4iil(. 

IMimi 1‘iiddiiig, .3.38. 

Kiitn'es, .302-327. 

•Vpple Krittera I., .30.3. 

.\pplc Kritters II.,;W3. 

.\pple Kritters, III., 303. 

.\spic .lelly, .323. 

Iliinaim Kritters I., .30.3. 

Ilaiiaim Kritters Tl.,.304. 

Hirds iii .V.spie, .'125. 

Ihiiielii’es, .322. 

Caiilitl(iwer Kritters, .304. j 

Celerv, Kried, .306. | 

eimnd-froid of eiiiekeii, .3'2r). 

('lieese Cro(|iiettes. .308. 

(’heese Koii(liie, .320. 
eiieese .Sontlh’*, .320. 
eiieese .SoiifHi' w)<h I’ii«try, .323. 

(’herry Kritters. .305. 

Che>tnut Cro<pii>ttes. .308. 
ehieken iii ,\spie, .324. 

('hieken Cro<|uettes I,. 312. 
eiiieken Cr<K|iiettes II., .312. 
eiiiekeii aiKl .Miishnioiii Cro- 
(|iiettcs. .312. 
eiiieken Tiiiibales, 317. 
ehiekens’ Livers eii Broeliette 
.31!». 

Ch<w<)lnte Fritters with Vaiiilla 
.Saiiee, .306. 

Compote of Hiee 
.321. 

eoinpote of Riee and IVars, .321. 
Croiistades of Bn ad, .321. 
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: Kntrei^s, entlets of (’hieken, 319. 

Cutlets of Sweetbread8 n la Vie- 
toria. .313. 

Devilled Orabs, 318. 

Devilled Oysters, 317. 

Devilled .Séallops, 318. 

Kariim ('akes with .lelly, .’lOti. 
Killets of (lame, 319. 

Fruit Kritters, ;J04. ^ 

(liioeehi à la Homaiiie, .‘{06. 
Ilaliliiit Tiiiibales, 316. 

Ijiml) ( ’r<M|uettes, 311. 
l.<il)ster e’reaiii, 31t). 

Kobster enKjiiettei, 310. 
laibster eiitlets, 310. 

Lobster rimhales, .31(i. 

.Mai aroni rimbales, 315, 

Oinelet Soiittt<;, 322. 

Oran};e Kritters, .304. 

Oysteraiid Mtiearoiii (’roquettos, 

;«»!». 

Oyster ('rabs, Kried, 318. 
f’atties, .322. 

(iiieen Fritters, .307. 

Kaniequins Sonlflég, .320. 

Itieeainl T<inmt<>Cr<M|iiettes, .309. 
Hiee (’ro<|ucttes %vith .lellv, .308. 
Hiee (’r<M|iiettes, Sweet, .'Jf)!). 

Hi< e ('nmsiadps. .321. 

Hiee Tinibales, 31.5. 

His«o>e«. .32.3. 

Hiiiii (’akes, ;J2(i. 

Salnion Cro<iuettes, 310. 

Salmon (^itlets. .310. 

Sonlfli- aii Hhimi, 322. 

SpiiKhetti Tinibales. 315 
SfMiiifre Fritters, ;J07. 

Strawt)errv Baskets, 315. 

Siipr<''>me of Chi<-keii. 317. 

Swedish Tiiiibales, 31,3. N 

Toiimto Fritters, .'105. 

Toinatoes In ,\apie. .324. 

Tonirne in Aspie. .324. 

V’eal Croqiietles, 311. 


VoI-au-vents. .'122. 

VVatrouski.«, .320. 

ith l’eaehes, Kspagiiole (Brown .Saiiee II.), 2;J9. 
F.vi><;e.s. 77. 

Faney (’akes and eonfeetions, 442. 
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Farina Cakes with .lelly, .30(1. 

Gruul, 4y'J. 

Soup, 110. 

Fat, 8,170. 

to eiarify, 28. 
for FryiiiK. 2'3. 

Marnariii, 8. 

Olein (Li(|ui(i), 8. 
l'iilinatin (Senii-solid), 8. 

Slearin (Solid), 8. 

Suet, 8,170. 
to Try oiit, 24. 

Fats and Oils. 8. 

Fernientation, 52. 

Aeetio, 6^1. 

Aleoholie, 53. 
l.ju.’tic', 53. 

Fermented IJread, 5.3. 

Milk (Konmiss), 11, 406. 

Fibrin, 2, 169. 

Fij^aro Sanee, 246. 

Fijí Cniw. 472. 
íielair, 427. 

Filling, 4.36. 

Fillet ehieken, to, 218. 

F'illets of Bass or lialibiit, Baked, 152. 
of Beef, Broiled, 177, 
of tìaine, 319. 

of Ilalihiit 11 la Poulette, 153. 
of llalilnit with Brown Sauce, 
1.53. 

I,ar(Ied, 180. 

Mignoii, Saiitéd, with Sauce 
Figaro, 177. 

Mignon, Saiib'd, with Sauce Tri- 
aiion, 178. 

Fillings, riioeolate, 4-34. 
ehoeolate ('reain. 4.3.3. 

('oeoannt, 4.'15. 

(’oeoaniit lyenion Creani, 435. 
rreani, 433. 
e’reani, (’ofTee, 4.33. 

(’reani, Freneh, 43,3. 

Fig, 435. 

I.enion. 434. 

I>*inon roeoaniit Cr^am, 4.35. 
Mnr<>hnialIow I’aste, 4.35. 

Nut or Fniit, 4.34. 

Orange, 4.34. 

Pistaehio 1’a.ste, 4.35. 


Fillings, Prune Almond, 427, 4.36. 

Strawlierry, 4.34. 

Finnan Haddie, 137. 

Iladdie, Baked, 160. 
lladdie, Broiled, 161. 

Fire, 18. 

how to Biiild, 19. 

Fish, 135-168. 

ii la Crème, 1.58. 
à la ProveiK.’ale, 4t’>8. 
to Bake, 146. 

Balls, 160. 

Bhie (Poinatomidie), 1.36, 137. 
to Bone, 144. 
to Broil, 146. 

Ch()wder, 127. 
to eiean, 144. 

Connxisition of, 147. 

Gooked in Boiliiig Water, 145. 
Cooking, to Prepare for, 144. 
Cooking, IVays of, 145. 
Croquettes, 15S>. 

F>ls, 1.36. 
to Fillet, 144. 

Finnan Iladdie, 1.37. 

Floimder, 136, 137. 

Freshness of, to Detemiine, 135. 
to Fry, 14<i. 

IlaihÌork, likì. 

Ilalibiit (Plenroneetida;), 137. 
Hash, 158. 

Ilerring. 136,139. 

Maekerel. 136, 1.38. 
Maekerel.ísnappiiig, 1.38. 
Maekerel, S|>anish, 138. 

Pereh, 136. 

Salnion, 136, 1.38. 

Salt, Toasted, 160. 
to Santi^, 146. 

Shad, i:{6. 138. 

Shad, .laek, 139. 

Shad, Koe, 1>39. 

Shell, 139. 
to Skin. 144. 

Smelts, 136, 137. 

Sole, 145. 

.Stoek, 119. 

Stoek, Soiips with, 117. 

Stuf)ìng I., 149. 

Stiilliiig II., 149. 







Kish, Swonl, 136. 

Troiit, 136, 137. 

Tiirhaii of, 168. 

Tiirhot, 137. 

\Vay» of U»iiig lh‘niiiaiit» of 
Cookc<l, 168. 

White, 137. 

White aiiil Kotl lilooded, 136, 
Five o'elook rea. 38. 

Flavoriiií; Kxtractí<, 16. 

Kxtrai‘t» anil Wino, ,666. 
Fla.Víieed l.eiiioiiii<le, 4!)r). 

Floor I’oIìkIi, 511). 

Floreiitine Meritigiie, 3!)7. 

Floiinder, Frie<l Fillete, 155. 

Flonr, 49. 

Kiitire Wlie:it, 52. 

(iliiten, .'Í2. 

(trahain, 85. 

(ìriiel, 4!)!). 

Wheiit, 49, 8.5. 

Fliktes, 327. 

Foamy .Sau<-e I., 341, 

^iiee II., .341. 

Fondant, 453. 

Oiffee. 454. 
leinR, 4-39. 

Maple, 4.54. 

White, 4.53. 

FoikI, 1. 

Carl)ohydrate.«, 2. 

Fats and ()il», 2. 8. 
inor^aiiie, 1. 

Orpanie, 1. 

rroportioiiii of, ('orreet. 2. 
I’rofeid, 2. 

Kation, Oaily .\verape, 3. 

Sall», 5. 

Water, 4. 

FoikIs, I.i()uid, 491. 

Seini-solid, 492. 

Solid, 492. 

Foroe-nieat*, 1.30. 
ehiokeii, I., 1.33. 
ehiokeii, II., 1.3,3. 
eiani, 1.32. 

Fish, 1.32. 

Oyster, 1.33. 

Salmon, 133. 

Fowl. Koiled. 219. 


: Fowl, to Cut up, 216. 

to Tru.s», 217. 

! Frappi*, Cafó, .370. 

(Jlam, .'I^O. 
l'ineapple, .369. 

Freiieli Dressinp, 288 
I Knsks, 64. 

Fritter Ki‘aiis. 131. 

Fritters. .Vpple, I., .'103. 

.Vpple. II., ,303. 

.\pple, III., .'iO.3. 

Ilaiiaiia, I., ;i03. 

Kaiiaiia, II., .‘)04. 

Cauliflower, .'(04. 

Colery, Frii‘d, ;(05. 

('herry, ,'{0.5. 

eiiooolate, with Vanilla Sauoc, 
.306. 

Fniit, .'(04. 

Oranpe. .304. 

Parsnip, 266. 

(iueen, ;{07. 

Salsify, -266. 

Sponpe, :{07. 

Toiiiato, ;(0.5. 

Frops. 143. 

Hiiiil la'ps. 156. 

Fnistiiips, 4-29. 

Itoiled, 4.37. 

Brown,l 4;{8. 
earamel, 439. 

Caramel, Opem, 4:(9. 

Ch<HioIate, 4.37. 

(.’hiKolnte, Koiled, 4:(8. 
Confectioiieni’, 4.‘I6. 

Fondant leinp. 4;i9. 
fíelafine. 436. 

Maple Siipar, 4;(8. 

Maple Siipar Cream, 4.38. 
Mar«hmaIlow Paste, 4.35. 

Milk, 4.38 
ftranpe, 436. 

Oriiamental, I., 4.39. 

Ornainental, 11., 440. 

F’islaehio I’aste, 4.35. 

I’lain, 4.36. 

Wliite Monntain Cream, 437. 
Fruit ('ake, Dark, 426. 

('ake, I.ipht, 428. 
eanapt^s, 472. 
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Fniit f’hartreuse, •lòò. 

('reani, 

Drinkfi, 4»!-48. 

Fritterii, ;{04. 
tilac<*, 4.')6. 
l*unrh 1.. 47. 
runcli II., 47. 

Holl>, 71. 

Salatl I., .350. 

Sala.l II., 3.')0. 

.Salad with 4Viiie DresniiiK, .'150. 
San<lwicliet(. 460. 

Short Cake, 84. 

SoiilHi*, 3.3.'!. 

StHÌii.<, to Hrinore, 507. 

Friiìt!i, 13. 

t’aiining aiid HreserviiiK, 47.3, 
481. 

Furl, 18. 

Kindii of, 18. 

Furiiiture, to Hrinove Spots froin, 507. 
aiid Floors, tn I’olish, 501). 

Game, Fillrts of, 311). 

(ìelatin, 101), 170. 

Gelatine Frostinij, 4.'16. 

Grins, (’orn Meal, 74. 

Grnnan (’offee Hread, 64. 

Tna. 1 t. 61). 

Gihlet (iravy, ‘^^l. 

(tibleti, to (Tlran, 217, 
liiiiger. 15. 

.\frican, 15. 

(’nohin, 16. 

.lamaira. 15. 

(iiiifjerbread, (’aiiibridfre, 403. 

Fairy, 404. 

(iossaiiier, 403. 

Milk, Sotir, 40*2. 

Molassrs, ,Soft, 402. 

StiKar, Ilard, 404. 

Siijtar, Soft. 403. 

\Vater, Ilnt, 402. 

(iingerbreads, rookies, and \Vafers, 
402. 

Ginger Cream, .3fi2. 
lee Cream, 375. 

Piidding. 335. 

Piineh. 47. 

Sandwiche8, 460. 


Ginger Snaps, 405. 

(ilaei’* Fniits, 4.56. 

Xuts, 456. 

(ilass, Cut, (’are of, 508. 

Glassvare. to Prevent Hreaking, .508. 
Glossary, 528. 

G1uco 8C ((iraiie Siigar), 7. 

(iliiten, 2, 52. 

(ilyeogen (Animal .Stareh), 6. 
(inoeehi ii la Homaiiie, iMMi. 

Goldeii Cake, 428. 

(’orii (’ake, 75. 

(ioose, 214. 

Koast, w ith Potato Stiitling, ‘228. 
tn 'rruss. 228. 

(.irahani Itread, .50, 61. 

Miitlìns I., 74. 

Miitlìns II., 74. 

Pop-overs, 76. 

Piidding, .3.36. 

Granite \Vare. to Cleaii, .507. 

(irai^ .lelly, 471). 

.lelly, Green, 479. 

.liiiee, 4H4. 

Marmalade, 480. 

Sugar (or (ìliieose), 7. 

Grass Stains, to Reinove, 508. 

Gravy, 221, 227. 

(’hestimt, 227. 

Giblct,‘221. 

Hoast Beef. 179. 

Tiirkey, 227. 

(irease .Spots. to Hi*move, .508. 
(ireens, 263. 

Heet. 263. 

Dandelion, 26.3. 

Griddle-f^’akes, 77. 

Bread, 71). 

Biickwlieat (’akes, 79. 

Com, 78. 

Milk, Soiir, 77. 

Milk. Sweet, 77. 

Riee, I.. 78. 

Riee, II.. 78. 

I Entire VVheat, 78. 
j Grill, Union, 466. 

(irilled Muflíìiis, 66. 

Grouse (Prairie (’hieken), 215. 

Ijirded. 2*29. 

' (irucl, ArroMToot, 41)1). 






(iniel, Barloy, 500. 

Cracker, 501. 

Fariiia, 409. ' 

Flour, 499. 

Indiaii. 5(M). 

Oatiiieal, I., 500. 

Oatiiieal, II., iMN). 

Gum Arabie, 8. 

TraKaeaiitli, 8. 

Il.tijriorK, l.’lfi. I 

Baked, with Oyster Smttine, 160. 
Ihiiled, 148. 

Ilalibut á la l'oulette, 15.3. 

à la Rarebit, 154. | 

Raked Fillete, 152. ' 

Raked, witli ÌiObìiter .Saiiee, 151. 
Rakeil. witli Tomatn ,Saiice, 151. 
Raked, with Stiifting. 148. 
e'hieken, Rroiled, 148. 
ehiekeii, 8aiidwiche<i of, 154. 
Filleta, wilh Bn>wn Sauce, 163.- 
Fillet.«, Fried, 155. 

Little (Tiirbot), Ì37. 

8oup, 12^1. 

Tiinhale!i, ,315. 

Ilani, Boileil, 210. 

Broiled, 210. 

and F^rga, Fried, 210. 

Koa.>ii, with ehampagne Sauce, 

211 . 

Saiidwiohes, 4.59. 

Shrodded. with Currant .Telly 
Sauce, 470. 

.Sngar í’iired, 208. 

IVestphalian. 211, 

Hard 3Vood Kloors and Fiimitnre, to 
Polish, 509. 

IIarIoquin lee ('ream. .375. 

IIan*ard Pudding. 3t)6. 

Hash, (Jomod RÒof, 188. 

Comed Beef, with Beets, 189. 
Salted Codfish, 180. 

Heads, Pigs’, 208. 

Heat, 17. 

Hermita, 407. 

Hoeks, 208. 

Ilollandaise Pnneh, .371. 

Sauce I., 245. 

Sauce II., 245. 


Iloroiny, Fried, 88 
Mush, 502. 

Horehnund Candy, 448. 
Horseradish, 16. 

Sauce 1., 246. 

Sanee II.. 247. 

Ilonieshiies. 444. 

Hot Oross Buiis. 66. 

l‘uddings, .328-.3.38 
Ilonsekoeiiors, Helpfiil llints to 
Young, 50.5-611. 

IIiiekleÌK-rries. ('aniied, 484. 
Ilmiters’ Puddiiig, .3.37. 
llygienie Soup, 110. 

IrE Ciií>iT, eare of, 509. 
lee (Jreani (,’andy. 447. 
lee Cn<ain.«, .365. 

Aiigel Food, .377. 

Raked Alaska. 375. 

Bananii. .375. 

Risqiic. 374. 

RoiiiIn- (ilaei-e, 378. 

Rrowii Rroad, 374. 

Burnt Alnioiid, <374. 

(!afó Parfait, -378. 

(’araniel, 374. 

Ganliiial Moiisso, with leed 
Madeira Sauce, .'180. 
(Jlioi-olate, I., ,372. 
ehoeolate, H., .373. 

('offee, .373. 
í’offeo Mousse, 379. 
Cro«|uette.s, Vanilla, .372. 
Delinonieo, with .\ngel Food, 
.377. 

Oenii-glaeó aux Fraises, 380. 
Freeae, how to, 366. 

(ìinger, .376. 

Maearoon, .374. 

Mould, how to. 367. 

MouId, how to I.ine, .367. 
Monsse, .365. 

Mousse Marron. .380. 
Neapolitaii or Harle<|uin, 375. 
Philadelphia, .365. 

Pineapple, .373. 

Pistaehio, .37.5. 

Pistaehio Bisque. .375. 

Plain, .365. 
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lee ereams, Strawbcm', •‘173. 
Stravberry .Mou?»e, 379. 

Snltana Koll w«ll> L’laret Sauce, 
.377. 

Vanìlla. I., 372. 

Vanilla, II., 372. 
leed 'l’ea. .18. 
lees, .3fi.5. 

Créinc <le Meiithe, •308. 

Currant, 3(58. 

Frapp<‘, •1(15. 

Ix‘inon, .3(17. 

Oraiifje, .3(57. 
l’onie;;ranate, .‘1(58. 

Piineli, 305. 

Ra.«pberrj‘, .168. 

Ka<i|)berry and Currant, .3(58. 
ShPrbet. ':165. 

Sorbet, :K55. 

Strawbcrry, .308. 

\Vater, 365. 

Imperial Cake, 4:i2. 

Gookiea, 407. 

Granum, 501. 

Soup, 112. 

Stick.», 130. 

India Curry, 204. 

Indian Bread, 61. 

Gruel, 500. 

Meal Miish, 502. 

Pnddiii);, 328. 

Infn^edientn, to Beat, 29. 
to eombine, 29. 
to Cut and Kold, 29. 

Meaanring, 28. 
to Stir, 29. 

Ink Stains, to Kemove, 608. 
instnietion, Course of, Praetiee Les- 
sons, 531. 

Irish Moss Blane-Manfire, 344. 

Mom I^emonade, 495. 

Stew, 197. 

Iron Kettle (New). Tare of, 509, 
Kiist, to Remove, .508. 

Italian MerinKiie, 378. 

Ja3Ir, 480. 

Blaekberry, 48o. 

Raspberry, 480. 

Jellied Pmnes, .353. 


Jellìed 3Valnutí<,-353. 

Jellìes, 477. 

.lelly, Apple, 477. 

Aprieot and NV'ine, .353. 

Aspie, 323. 

Baf;, tu Make, 477. 

Barberry, 479. 

Blaeklierry, 479. 
eiiler, :ì51. 

Co(Tee, 351. 

Crab Apple, 478. 
eranberry, 476. 

Currant, 478. 

Currant and |{a>pbcrry, 478. 
Damson, 480. 

Glasse.s, in, .‘1.52. 

Glasses, to ( ’over, 477. 

Glaí<.se8, to Prejiare, 477. 

Grape, 479. 

Grape, Greeii, 479. 

I la'inon, .351. 

• Omelet, 99. 

Oranf»e, .351. 

Quince, 478 
Ra.oplierrv, 479. 

Roll, 419.' 

Kus8Ìan, 352. 

Sandwiches, 461. 

V’enison, 479. 

VV’ine, I., 352 
VV’ine, II., .352. 

Julicnne Soup, 107. 

Kidnkt.h, laimbs’, I., 197. 

I.ambs’, II., 198. 

Kniveíi. Cnre of, .508. 

I Kohl-rabi, 2*50. 

; Kola Niit, 43. 

Komlet Soiip, 124. 

Koumiss (Ferniented .Vlilk), 11, 496. 

I.ArrosE (Milk SiiKar), 7. 

Ijidy FinRers, 418. 

I.amb. 190. 

Blanquette of. 199- 
Rrea«t of, 200. 

Broiled, 182. 

Croquettc8, 311. 
rrown of, 196. 

Division of, 190. 
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l^iiib, Frieasseeof, with llrownGravy 
l»*i. 

Kiilneys 1, 1U7. 

Kidneys 11., lUii. 

Leg of, l'Jl. 

Mineed on Toast, l‘J8. 

Koast, 195. 

Saltni of, 1'J‘J. 

Sealloped, 198. 

Stoek, 1U1. 

Yearling, l'JO. 
l.ard, 8. 

1.. (>guinen, 2. 

1.. eguiiie.H, 251. 
l.einuiiade, 4ti, 495. 

l''laxHeed, 495. 

Irish .Moss. 495. 
l’ineapple, 4ii. 
l>cnion Itiitter, 181, 244. 

Cucuai'.ut Creaui, 485. 

Filling, 4d4. 
lee, 3ti7. 

.lelly, .151. 
l'ie I., 391. 

Tie II., .191. 

Pie III., .192. 

Pie IV., .192. 

Queens, 4.10. 
í^aiiee I.. 339. 

Sanee II.. .1.19. 

Souffl.'. .1.^1. 

Stieks. .198. 

Ijinten Salad, 297. 

Lettnee. 203. 

and Cnenniber .Salad, 292. 

Curly, 264. 

Dressed, 292. 
and Hadi«h Salad, 292. 
Sandwiches, 4.'i9. 

.Sonp. Oeam of. 114. 

Tennis Itnll. 2<i4. 
and Tomnto Salad. 292. 

I.«vnlose (Friiit Siigar), 7. 
l-ily f'ake. 426. 

Lime IVater, 10. 

Listerine. 510. 

Liver and Itaron, 185- 
Itraised. 185, 

Ftroiled, 186. 

Lobsters. 141,166. 


l-ul>ster à la .'Vraéríeaine, 103. 
à la Delnionieo, 4<i<i. 
à la Newbiirg, 4<i7. 
Bis({ue, 12U. 

Itiitter, 245. 

Itnttered, 106. 

(.’howder, 129. 
ereaiii, 310. 

CnM{uette.s, 31U. 

Currii‘d, 167. 

Cutlel8, 31U. 
llevilled, 107. 

Fand, 167. 

Fried, l<i5. 

Live, to llroil, 168. 

Live, to Split, 108. 
to Upeti, 142. 

Plain, 105. 

Salad 1., 2*98. 

.Salad II., 2'J9. 

Salad 111., 2‘J‘J. 
Sandwiehes, 4(i0. 

.Sauce I., 245. 

Sauce II., 246. 

.Seallofied, 166. 
to Seleet, 142. 

Sluffed á la ih'ehamel, 167, 
Timbales, 316. 

I>iin or Kidney Chops, 190. 
Ixindon Slierbet, .371. 
l.iineheon Menus, 514. 

Kolls, 03. 

MACARri.N1, 86. 

à I’Italienne. 91. 
à la Milanaise, 91. 

Kaked, 90. 

ítaked, with Cheese, 90. 
Boiled, 90. 

Oysters and, 16-3. 

SÓnp, 107, 

Tinibales, 315. 
with Tomato Saiiee, 91. 
with VVhite Sanee. 90. 
Maearoon Cream, .X56. 

Dnst, to Prepare, 506. 
lee (’ream. .374. 

Maearoons, 442. 

Alniond, 443. 

I Maee, 15. 
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tlaoHloine Salad, 295. 

Mai-kerel, liaked, 151. 

Madeira Sauce, leed, :i80. 

Maitre d’Hótel Butter, 244, 279. 

d’Hòtel l'otafoes, 279. 

Ma|ile Fondant, 4.54. 

Sugar Candy, 451. 

Supir Frostinff, 438. 

Mar^arin, 8. 

.Marinate, liow lo, 288. 

Mannalades, 480. 

(Jrape, 4.S<». 

Oran^, 481. 

Orange and Khnbarb, 481. 
(juinee. 480. 

Marrow-B<)ne, 8. 

Marsliniullow Cake, 427. 

Maryland Biseiiit, 77. 

Mayonnaise Dressiiig l., 290. 
Dressing II., 291. 

Dri'ssing, (íolored, 291. 

Dressing, Creain, 291. 

.Measure, how to, 27. 

Meastiring Butter, I.ard. ete., 29. 

Dry Ingredients, 28. 

Li(|uids, 29. 

Meat, 169. 

Compo8Ìtion of, 169. 

FJfeet of Temperature on Ook- 
ing of, 173. 

(Jlaze, .506. 

Table Showing Composition of, 
17.5. 

Melon Kind, Preserved, 486. 

Meniis for Bn-akfasts. l.nnehes. and 
Dinners, .512-.524. 

Meringne, Apple, .346. 

Florentine. 397. 

(ilaeées, or Ki«ses, 400. 

• Italian, .378. 

Mnshronms, 401. 

Niit, 401. 

Panaeh<-es. 401. 

Peaeh. .346. 

Meringnes for Pies, Pnddings, and 
I)es«erts. .399. 

Meringnes I., 400. 

Meringues II., 400 
Meringnes IIÌ., 400. 

Milk, 9. 


Milk, Albtinienized, 11, 49*). 

' <5>niposition of, 9. 

('oiidensed, 10. 

Ferinented (Kotiiniss), 11, 4!>*). 
Frostiiig, 4;J8. 

Malted, 10. 

Moditìed, 11. 

Peptonized, 11. 

Puncb, 497. 
to Sealil, 505. 

Sherbet, 369. 
for the Siek, 11. 
why it Soiirs, 10. 

Sterilized, 4!(.5. 

Toast I., 68. 

Toast II.. 1)8. 

and \Vater Bread, .58. 

Minee Meat. FJnglish, 393. 

Meat witlioiit I.i<|U<>r, 394. 

Pies, .‘193. 

Mineral Matter, 170. 

\Vat<TS, 5. 

Miiit .Iulep, 46. 

Sauee, 248. 

Mirrors and \Vin<l<)WS, to \\ ash, 507. 
Moeha ('ake, 42ít. 

M(K-k Minee Pie, .394. 

Turtle Soup, 116 
Moisture, 17. 

Molasses Candy, 446. 
j Candy, Velvet, 446. 

Cookies, 405. 

1 Gookie.s, Soft, 405. 

Drop ('akes, 4lt4. 

' Sauee, 339. 

Mollu«ks, Bivalve, 1.'19. 

Mont Rlane, 357. 

' Moulded Snow, .'145. 

Monsse, 365. 

I C()ITee. .379. 

i Marron, .'t80. 

I Slrawl)erry, 379. 

Mneilage, 8. 

MufHns. Berkshire, 75. 

Berry, I. (with<iiit F^gs), 72. 

I Ih.rry, II., 73. 

I (Jraham, I., 74. 

j (Jraham, 11., 74. 

(Jrilled, *’)6. 

I Oatmeal, 73. 
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^liiliìnii, OatiiK'al, llaised, 67. 

OiiP ErkS I-, 71. 

Oiie Egj;. 11., 72. 

Qiiakpr, 7.1. 

Queeii of, 72. 

Kained, 66. 

Kiee, 7.1. 

Kye, I.,74. f 

Rye, II., 74. 

Twiii Moiintaiii, 72. 
Mulligatawiiy Siuj>, 115. 

.Mush, ('om Meal, Frieil, 88. 
lloiiiiny, Kried, 502. 

Iiidiaii Meal, 502. 

Oatnieal, 502. 

Oatiiieal, witli .Applea, 87. 
(juaker Oats, 503. 

Kye Meal, 502. 

.Miialie.s, Fried, 88. 

MiislinKiiii .Saiiee (Brown) I., 2.'K). 

.Sauee (llroivii) II., 2-10. 
Miishrnoms, 252. 

à rAIgonquiii, 275. 
à la Sabine, 275. 

Baked in Gream, 274. 

Brniled, 274. 

Saiit.-d, 274. 

Stewed, 273. 

Stewed in Gream, 274. 
.Stuffed, 275. 

Mu.ssels, 140. 

.Miistard, 15. 

how to Mi,\, 506. 

.Mutton, lik). 

à la Sigiiora, 193. 

Broth, 501. 

Broth, .Seoteh, 197. 

(’hops, 192. 

('hojis, Breaded, 192. 
ehops, l’an-broiled, 192. 
with Currant Jelly Sauee, 470. 
Curry, 196. 

Cutlets à hi Maintenon, 194. 
English, Siinlli l)own, 190. 
Flavor of, l'.lO 
I.a'g, Boiled, 194. 

Leg, Brai.s«'d, 194. 

.Mine-ed, 471. 

Saddle of, 191, 

Saddle of, to Carve, 195. 


' Mutton, M’arniing over, \Vays of, 198. 
I .Myosiii, 169. 

I Naisii.ko.nh. 398. 

Nea|HdUan Ba.'.ket.s, 34ì). 

or liarle<|uiii lee (tream, 375. 
Nesselrode l’iiddiiig, 379. 

Noodles, 131. 

Norwegian rrmie l’ndding, 349. 
NougRtine Drojis, 450. 

Nut ('akes, 426. 

and ('elery .Salad, 297, 
and ('heese Sandwiehes, 460. 
Bar, 449. 

('hoeolate Caramels, 449. 
or Fruit Filling, 434. 

Meriiigue.s, 401. 

Salad, 297. 

Niitmeg, 15. 

Niits, (ìlaeé, 456. 

Oatmeai. e'ooKiEs, 406. 

(ìriiel I., .'>00. 

(ìriiel 11., .'^00. 

Mul)ins, 73. 

.Mtnih, .502. 

Mush with Apples, 87. 

M'ater, 493. 

Oil Dressing I., 290. 

Dressing II., 290. 

Oils, AniniaÌ. 8. 

Cod-liver, 9, 136. 
in Egg Yolk, 9. 

Fis.sential, where Found, 9. 

Fixed. where Found, 9. 
Vegetable, wliere Fouiid, 9. 

Okra, 2.'>0, 251. 

Oleoiiiargarine, 8. 

Olive .Sauee, 240. 

Omelet, Bread, 99. 
eheese, 465. 
to Fold and Turn, 98. 

Freneh, 100. 

.lelly, 99. 

with Meat or Vegetables, 99. 
Orange, !)9. 

Oyster, 99. 

Plain, 98. 

Rioh, 100. 

SouflI.', .322. 
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Onielet, Spanìsh, 11*0. 

Oinelets, 98. 

One Eftf; Cake, 420. 

Onions, 264. 

Boiled, 2tì4. 
in eream, i65- 
Frieil, 265. 

Jaiee, ti> Kxtract, 505, 
riekled, 489. 

Scall()i>c(l, 266. 

Stiiffej, 265. 

0 |>era Caniiiiel Fn>stin);, 489. 
Orniigeaile, 46, 495. 

Ora'iige and Klmbarb Martnalade, 
481. 

llaskets, <162. 

Cake, 422. 

Gharlotte, 362. 

Custan{. 346. 

Filling, 434. 

Fritters, 304. 

Frosting, 4^16. 
lee, 367. 

Jelly, 351. 

Jelly in .\mbush, 36^i. 
Marmalade, 481. 

Omelet, 9Í). 

Puff8, .^32. 

to Kemove Juicc from, 351. 
Salad, .^'>0. 

Satiee, 240, 340. 

Stieks, 398. 

Trifle, .360. 

Ornamental Frosting I., 4.39. 

Frosting II., 440. 

Oxnlic Aeid, eare with. 50«. 
0.x-tail Sonp, 108. 

Ovster and Clam Soup, 119 
erabs, Fried, 318, 

Foree-meat, 133. 

Frieassee. 162. 

Gnmbo, 119. 

and Maearoni Croquettcs, .309. 
Oinelet, 99. 

Plant (Salsify), Creamed. 265. 
Rarebit, 469. 

Sandwiches, 460. 

Sauce, 243. 

Sonp, 118. 

Soup, Freneh, 118. 


Oyster .Stew, 118. 

Stntling, 150. 

Toast, 163. 

Oysters, i:i9, 147, 161. 
à la D'U.\elles, 46ti. 
à la Thoriidike, 4liti. 
to liloek lee for, 161. 

Hroiled, 163. 
in liroH'ii Saiiee, 162. 
to eiaan, 140. 

('reamed, lti2. 

Devilled, 317. 

Faney Hoast, 161. 

Frieassee, 162. 

Fried, 164. 

Fried in liatter, 164. 
on Half Shell, 161. 
and Maearoni, 163. 
to Open, 140. 

Panned, 161. 

Haw, 161. 

Santi'd, 164. 

Sealloped, 163. 

I Pal.m I.EAVE8, :i98. 

Parisian Sveets, 445. 

Parker Ilonse Rolls, 61. 

Parmesan, e'onsommé au, 117. 

Pàte au ehoii, 132. 

Parsley, to Chop. 505. 

Parsnip Fritters, 26ti. 

Parsnips, 266. 

with Drawn Iiutter Saiiee, 2titi. 
Partridge, 215. 

Paste, Plain, .386. 

Puff, .383. 

Quick, .386. 
with I.ard. .386. 

Pastiy, 

Bag, to Make, 510. 

Desserts, .396-401. 

, Pàte nu Chon, 1.32. 

Piites, eonsommi' aux, 117. 
Patties, .322. 

Petty Shells, 385. 

Peaeh Canap('*s. 472. 

Ciistard. .346. 

Pie. .394. 

Tapioea. .329. 

Peache«, Baked, 475. 
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Pe*ches, Krsndied, 485. 
('aiined, 483. 

Piekled, Sweet, 487. 
Peainit t'ookiee, 408. 

Noii^at, 44!i. 

Peaiints, .Salted, 445. 

Pears, Kaked. 475. 
eaiiiied, 483. 
eiiipe, 485. 

Sweet Piekled, 48(1. 

Peas, 2títí. 

aiid ('arrots, 258. 

( 'reaiiied, 267, 

Soiip, 123. 

Soiip, Split, 124. 

Peeaiis, Salted, 445. 
l’eetie .\cid, 8. 

Peetin, 8. 

Peetose, 8. 

Peetosie Aeid, 8. 

Pep|)cr, Klaek, 14. 

(’ayeniie (Ca|><iicuiii), 15. 

\viiite, 14. 

Peppereorns, 14. 

Pepperiiiiiits, 453. 

Pepjiers, Stiiffed, I., 267. 

Stiiffed, II., 268. 

I’hillips' Goeoa, 497. 
l’iaiio Kcy», to ('lean, 510. 
Piekles, ehopped, 488. 
Cucuiuber, Hi|>e, 487. 
('ucunil)er, Tnripe, 488. 
Siiaiiish, 489. 

Pieklinfj, 486. 
l’ies, 383-3ÌI5. 

.\pple, I., 389. 

.\pple, II., 389. 

Kt*«‘f*teak, 188. 
KlaeklH'rry, •‘590. 
Kluel)erry, .390. 

('hieken, 224. 
ehoenjale, 422. 

('oeoaniit, 421. 

Cottage, 188. 

('raiibeny’, :190. 

('reani, :I91. 

Crcaiii, I.. 421. 

('reaiii, II., 421. 
riirraiit, 3ÍM). 

Cu»tard, :)91. 


Pies, Date, :j91. 

I.,enu)ii, I., :191. 

I>-niuii, II., :)91. 
l»iiion, III., :ii>2. 
l.eiiioii, IV., :{92. 

Miiiee, :i93. 

M<H-k Miiiee, 394. 

Peaeh, :)94. 

Priiiie, 394. 

Piinipkin, 395. 

Kliiiliarb, 395. 

.Si|ua.>b, :ì95. 

IVnshiiigtoii, 421 
l’igeoiis, 214. 

Potted, 2:i0. 

Stiittiiig for, 230. 

Pigs, l.ittle, 208. 

Pigs' Feet, 208. 

Feet, Kroiled, 211. 

Feet, F'ried, 211. 

Ilead. 208. 

I’ilaf, Tnrkish. I., .89. 

Tiirkisli, II., ÍM). 

Piiiiento (.\lls|iice), 15. 

Piiieapple Kiivarian ('reani, 363. 
(’reaiii, :)70. 

Frapp<:, 369. 
lee, :i73. 

I>enioiiade, 46. 

Pu<ldiiig, .345. 

Pineapples, ('aiiiied, 483. 

Piii \VheeI Kiscuit,71. 

Piquaiite, Seuee. 240. 

Pistaehio Kisque, 375. 
lee eream, 375. 

Paste, 4:)5. 

I’iankeil Shad or \Vhitcíi»h, 152. 
Piover, 21.3, 215. 

Kroiled or Koiisted, 2:10. 

I’olisli for Ilard \V<)od FI<H)r8, 510. 
l’olish Tartlets, 3!)9. 

Poinegraiiate lee, .368. 

Poor Man’a Piiddiiig, .328. 
Pop-overs, 76. 

(ìrnliani, 70. 
l’ork, 208. 

(^hiiie of. 208. 

('hops, 209. 

('hoi)8 with Fried .\pples, 209. 
Konst, 205). 
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Pork, Siilt, Fried, witli ('(Mllish, 210. 
SjMireribs, 208. 

Tenderloins with Sweet l’otatoes, 

‘io;*. 

Portière Poles, how toSlip easily,511 
Port ^Vine Sanee, 248. 
l*ota>;e à la Keine, 111. 
l’otato aiid Olery Salail, 204. 

Apples, 28:j. 

Halls, 280. 

Balls, Fried, 281. 

Ilalls, Sweet, 284. 

Border, 241, 278. 

Oakes, 284. 

Cro<|nettes, 282. 
ermjiiettes, Freneh, 282. 
Cr<Mjuettes, Sweet, 284. 

Curls, 281. 

Fritters, 281. 

Miirbles, 281. 

Mayonnaise, 2!tl. 

< )melet. 278. 

Salad, 2;t4. 

Soup, 124. 

Soup, SwÌ8s, 125. 

Stuttìng, 228. 

1‘otatoes, 276. 

ìi la llollaiidaise, 278. 
au (»ratin, 285. 

Baked, 277. 

Baked in llalf .Shell, 279. 
Boiled, 277. 

Brabaiit, 280. 

(’hartreMsf, 28.5. 

(’ompositioii of. 276. 

Oeaiiied, 284. 

Deliiionieo, 285. 

I)uehess, 27ít. 

ICsealluped, 278. 

Franeonia, 279. 

Freneh Fried, 281. 

Fried, 280. 

IIiLshed Brown, 28.5. 

I.yonnaise, I., 285. 

I.yonnaise, II., 286. 

Maitre d’IIótel, 279. 

Mashed, 278. 

(4ak IIill, -286. 

Rieed, 278 
Sautéd, 285. 


I’otatoes, Shadow (Saratoga ehips), 
280. 

Shredded, 280. 
eii Surprise, 28.i. 

Sweet, 277, 283. 

Baked, 283. 

Balls. 284. 

Boiled, 283. 
t’ro(juetles, 284. 

(ìlazed, 284. 

Mashed, 283. 

wilh l’ork Tenderloins, 209. 
M’amied over, 284. 

White, 276. 

l’oiiltry and (ìaiiie, 21.3-2*35. 
to (’iit iip, 216. 
to Dress aiid ( 'leaii, 215. 
to Seleet, 215. 
to Stuff, 217. 
to Triiss, 217. 

\Vays of \Variiiingover, 2*31-235. 
I’onnd Cake, 431. 
rralines, 452. 

I’reserviiig Frnits, 473. 

I’reserviiig, Waya of. .30. 
hy Antisepties, 31. 

(’aniiing, 31. 

Drying, 31. 

Hlvaporation, 31. 

Kxcliision of .Vir. 31. 

Freezing, 30. 

Oil. 31. 

I’ieklinií, 31. 

Kefrigeration, 31. 

Salting, 31. 

Smoking, 31. 

Sugar, 31. 

Pnine Ahnond Take, 427. 

.Miiiond Filliiig, 427, 4.36. 
Norwegian l’iidding, 349. 
l’ie, .394. 

Wliip, 347. 
l’runes, .íellied, *3.53. 

Stcwed, 476 

l’udding à la Maer-doine, 354. 
.Vniber, 8.54. 

.\pple, .Steamed, *3.34. 

.\pple Tapioea. .'129, 

BliielMirry, Steanied, 334. 

Bread, .330. 
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l*udding, Hread aiid Hutter, 331. 
('abinet, (Jold, 356. 

(Vrvaline (Moek Indiaii), 3'29. 
eheatniit iM>utllc, 333. 
('hiM'olatf Bread, •'Ml. 
(''nliiinbian, -'156. 

Cotta^e, •Ul. 
eraeker ('iistnrd, 3-'k). 
Oanlierry, .Steanied. )W4, 
Custard .'SoulHé, 332. 

Hii^lisli i*luiii, 338. 

Freiieli Fruit, 338. 

Frozen, I., .376. 

F'rozen, II., 376. 

Fruit Soutflé, 3*33. 

(liiiKer, 336. 

(ìlaei', .376. 

(iraham. 336. 

Ilarvard, 

Ilnnters', .3.37. 

Iiidian, .328. 

Ij'nion .SoufHi-, .333, 

Moulded .Snow, .345. 
Nesselrode, .379. 

\orwcKÌan I*rune, .349. 

Oranpe l*uffs. .3.32. 

I’enrh Tapioea, .329. 

I’ineapple, 34.5. 

I’oor Maii’a, .328. 
lìebpeea, 344. 

Riie, 328. 

Hoyal Diploinatie, .364. 
Si-alloped .Apples, 330. 

Siiow, I,, .3.34. 

Snow, II., 3.54. 

.Snow Balls, .3.36. 

Spanish .SonfHi., .'1.33. 

St. .lanieH, .3.36. 

Strawberry eottage, .3.32. 

Siiet, .337.' 

S^ise, 3.'I5. 

TapiiH'a (^nstard, .329. 
Tliaiiksfrivin)', 3.37. 

Tipay, 346. 

Yorkshire, 180. 
l’iidding Simees, .3.39—34.3. 
l’iiff l’aste, .383. 

I’aste, to Bake, .384. 
l’iiffs, Breakfast, 76. 
lías[ilH>rry, .398. 


I l’ainpkin Hie, .'^5. 
l*uueh. e'ardiiml, 371. 
eiaret, 47. 

Fruit, I., 47. 

Fruit, 11., 47. 

(ìin);er, 47. 
llollaiidaise, 371. 

.Milk, 497. 

Honiaii, 372. 

Vietoria, 371 
run''e.H, 102. 

ehestniit, 115. 

tÌt’.tHAU08, 140. 

(iunil, 215, 'i'i!). 

Brniled, 22!). 

Hoasted, 'J'2!l. 

(Jiiaker Miitrnis, 73. 

Oat.s Bread. .59. 

Oats Mu.h|i, 503. 

Qiieen ('ake, 431. 

Fritters, .307. 
of Mutliiis, 72. 

Queiielles, 134. 

(jiiiek (7ake, 422. 

•ininees, Baked, 476. 
tìninee, ranned, 483. 

.Telly, 478. 

Mariiialade, 4.S0. 

Hai>isiie.s, 208. 

Haised Doii^'hiints, 82. 

Muffìns, 66. 

Oatmenl Miitflns, 67. 

IVatHes, 80. 

Hni.sins, to Seed, 414. 

Rnniei|uins Soiitflés, .320. 

Haiipp*. Care of after Fiy-ing, 507. 
Hange. Set and Portabíe, 18, 19. 
Harebit, Oygter, 469. 

M'elsh, I., 4<>8. 

M’elsh, II., 469. 

RaHpberry and Curraiit lee, .368. 
and (’iirraiit Preserve. 485. 
lee, 368. 

.Taiii, 480. 

•Telly, 479. 

Piiffs, .398. 

Whip, .347, 

Kattaii Funiiture, to Heiiiove Diist 
froin, 511. 
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Keboeea l‘u(ldin(', 344. 

Kevipes eRpeeially l’repared for the 
tiiek, 4U(). 

Keniiet ()uhtard (.luiiket), .'>04. 
Keptiles, 143. 

Frog», 143. 

'l'errapin, 143. 

Kliul<arb, Caiuied, 484. 
l’ie, 3U5. 

Saiiee, 4TI>. 

Kibbon l.'ake, 425. 

Kiee, 85. 

n la Kiiiton, 89. 

Itoiled, 88. 
witli Chee».e, 8U. 

Coin|>ute of, with IVaehen, .321. 
eoiiipote of, aiid l‘eari<, .'121. 
Croijuettes with ■lelly, 308. 
Cr»i|uette*, .Sweel, 30Í). 
(.’roui‘tades, 321. 

(iriddle (’akes I., 78. 

(iriddle Cake.H II., 78. 
aiid Meat, (’as.serole of, 199. 
Mntlìn!*, 73. 
l*iUf, rnrkiidi, 1., 89, 

I'ilaf, Turki*h, II.. 90. 

I*udding, .328. 

Sniiee, 247. 

Steaiiied, 88. 

Tiinbale*. 315. 
and Tinnato ('niquette«, .109. 
Waffleìi. 80. 
to \Vasli. 89, 

Water, 493. 

Kieed I’otatoes, 278. 

Kisaoles. .323. 

Filling for, .323. 

Kolls, I.iinelieon, 02. 
l’arker Iloiise, 01 
Salad or Dinner. 02. 

Swedisli, 02. 

Sweet Freneh. 03. 

Koman rnneh, .372. 

Koynl Diploniatie l’iiddine. 304 
Kiiìes forTesting Fat for Frying, 
23. 

Kiim Oakes. .320. 

Sanee, .320. 

Kiisks, Freneh, 04. 

(Zwiebnck), 04. 


Kussian Jelly. 352. 

Saiidwiclies, 401. 

Tea, ;38. 

I Kye liread, 00. 

Drop (’akes, 81. 

.Meal Mu8h, .502 
Mufflns I., 74. 

.MutlinM II., 74. 

Sahvon SAft'K, .142. 

Saddle of .Multun, 191, 195. 

Sago, 6. 

Soup, 112. 

Salad or Diniier Kolls, 112. 

' Dressing, Hoiled. 289. 

I Dressings, 287-'291. 

(’liiekeii, '289. 

Creani, I., 288. 

('ream, II.. 289. 

Freneh, 288. 

(ìeriiian, 289. 

.Mayonnaise, 1., 290. 
Mayonnaise, II., 291. 
Mayonnaise, Colored, 2itl. 
Mayonnaise, (’reani, 2.il 
.Mayonnaise, (íreen, 291. 
Mayonnaise, l’otato, 291. 
Mayonnaìse, Ked, 291. 

Dil] I., 290. 

Oil. II., 2ti0. 

.Salads, '287,292-;l01. 
à la Kiisse, 290. 

Banaiiii. '298. 

(Uleiy aiid (’abbage, '293. 
(’elery, Dres.s d, ‘293. 

(’heese, 297. 
ehieken, I., 300. 
eiiieken, II., ;iOl 
ehieken and Oyster, ;|01. 
('’iK'ninber and Toinato, 
l'+'f:, i.,’29(;. 
l'Tgg. II., 297. 

Fmit, I., 3.50. 

Fmit, 11., ;I50. 

Fmit. with M'ine Dressing, .350. 
I.enlen, '2!)7. 

I.ettuce and Cnctiniber, 2!I2. 
lA'ttnee aiid Kadi«h. '292. 

Lettiiee aiid Toiiiato. ‘292. 

^ lA-ttnee, Dros»ed, ‘2't2. 
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Salads, I.ob8ter, I., 2tt8. 
fx)bster, II., 2!»!). 

I.ot)Mter, III,, 2!»'J. 

•Mai-édoine, 205. 

Nut, 297. 

Nnt and Gelery, 207. 

< )runge, .'1.50. 
l’olato, 204. 

l’otato and Oelerj’, 204. 

Sabnoii, '208. 

Sardiiie, 208. 

Shriiiip, 208. 

Spiiiaeli, 2?«). 

•StriiiR Beaii, 20.3. 

Sweetbread aiid (,'ucumber, .301. 
Tomato .lelly, ’iot). 

Toiiiato, Stuffed, 20.5. 

Watercress aiid ruciiiiiber, 2!t2. 
Watercre8s. Dressed, 2!i2. 
Saliiion, Boiled, 148. 

Box, 150. 

('roquettes, .310. 
e’iitlets, 310. 

Koree-meat, 1.3.3. 

Salad, 208. 

Soiip, 125. 

Salsiiy (Dyster 1‘Iaiit), 251, 205. 
Fritters, 2tì0. 

Salt, to Prevent Lnmping, 506. 

Saiid Tart.s, 400. 

Saiidwictie8, 4.58. 

Aneliovy, 450. 

Beef, Raw, 50.3. 

Brown Bread, 460. 

Gheese Wafers, 461. 
ehieken, 460. 

(^hiekeii nalibut, 1.54. 

Egg, 459, 503. 

Fruit, 460. 

(ìinger, 460. 

Ilaiii, ('hopiied, 4.59. 

Ilam, Slieed, 459. 

•Felly, 461. 

I.ettuce, 459. 

|j)bster, 460. 

Xut aiid eiieese, 460. 

Oyster, 460. 

Kiissian, 461. 

Sardine, 4.59. 

Saratoga Ghips, 280. 


Sardiiie ('anapi’s, 462. 

Salad, 2!)8. 

Sandwiches, 4.50. 

Sardines with Aiiehovy Sauce, 468. 
(irilled, 468. 

Saiiees, Fish and .Meat, 2!)6-249. 
Sauce, .Vilemaiide, 237. 

.Aiieliovy, 244. 

.Viiehovy Butter, 244, 

Apple, .3.35, 474. 
ik ariiaise, 246. 

Bei'haniel, 243, 260. -- 

Ik-ehaniel, Yellow, '243. 

Bread, 247. 

Browii, I., 230. 

Brown, II. (Espagnole), 2.39. 
Biitter, I)rawn, 2.38. 266. 

Biitter, .Mattre d'llòiel, 244, 279. 
t’aper, 2.'J8. 

('arainel, 348. 

F'auliHower, 247. 
t'elery, 243. 
eiianipagne, 241. 
eiaret. .378. 

Cream, 2.37. 

Cucuiiiber, 243. 

F:gg. L. 2.38. 

F^gg, II.. 2-39. 

F'igaro, 246. 
llollaiidaise, L, 245. 

Ilollandaise, II., 245, 
Ilorseradish, L, 246. 
Ilorseradish, IL, 247, 
à l'Italienne, 240. 

Ix*mon Biitter, 244. 

Ix)bster, L, 245. 

Ix)bster, IL, 246. 

Lobster Biitter, 245. 

Maitre d’Ifòtel. 244, 279. 
.Mara.sehino, .306. 

Mint, 248. 

.Mushrof)in, Brown, I , 2:19. 
Miishroom, Bri)wn, IL, 2.3!», 
Olive, 240. 

Orange, 240. 

Oysler, 243. 

I'iqiiante, 240. 

I’ort Wine, 248. 

Kiee, 247. 

Hum, 326. 
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Sauce, Shrinip, 2iiS. 

Soiibme, 2ii8. 

S()anii«li, 235, 242. 

Suprème, 244. 

Tartar, 244. 

Tarlare, 248. 

Toinalo, I. (without Stoek), 241. 
Tomato, II.. 241. 

Tomato, III., 241. 

Toniato, witli Cecil8, 188. 

Toniato e’reani, 242. 

Tomalti aiiil Mnshroom, 242. 
Tongue, for, 184. 

Trianon, 246. 

'Tyrolienne, 249. 

VeIouté, 238. 

Whitc, I., 237. 

White, II., 2-37. 

Wliite, Thiek (for Cutlets and 
Cro<|uettcs). 237. 

While, Tliin, 237. 

Sauces, I’udding, 3.39-34.3. 

Rrandy, 34.3. 
ehoeoiate, >342. 

Greain, I., .340. 

Cream, II., 340. 

Creainy, 1., 341. 

Creamy, II., 341. 
enrranl .lelly, 248. 

Foainy, I., 341. 

Foaiiiy, II., 341. 

Ilard, 342. 

I,cmon, I., 3^i9. 

• lemon, II.. 3.39. 

Madeira, leed, ;380, 

Molasses, .3,39. 

(irange, 340. 

Sabyon, .342. 

Sterling, 342. 

Strawl)erry, .341. 

Vanilla, 3:». 

Wine, :J43. 

Yellow, I., .340. 

Yellow, II , 340. 

Sansages, 208, 211. 

Seallop Stew, 118. 

Seallops, 140. 

Devilled, 318. 

Fried, 165. 

Seoteli Rroth, 197. 


Seoteh Wafer8, 406. 

Woodcock, 470. 

Serod, Rroiletl, 148. 

Seed Cake8, 409. 

Shellfish, 139. 

Rivalve Mullusks, 139. 
eiams, 140, 

Oysters, 1.39, 

Seallops, 140. 

Grnstaeeans, 141. 

Crabs, 143. 

Lobsters, 141. 

Shrimps, 14*3. 

Sherbet, Canton, 36^ 

Ix>ndon, 371. 

Milk, .369. 

Shrinips, 143. 

à la Newburg, 4(i7. 

Siek, Reeipes for tlie. 490. 

Sink Drain, C^re of, .507, .508. 
Smelts, Raked Stiiffed, 152. 

Fried, 154. 

Fried Stnffed, 155. 

Snow Ralls, 336. 

Cake, 426. 

Piidding, I., 354. 

Pudding, II., 354. 

Soda Riearbonate, 5«>. 

So<lium ehloride, 5. 170. 

Sorbet, 369. 

Sniibise Saiiee, 2.38. 

Sonffli'- au Rhnm, :<22. 
eheese, 320, .323. 

Chestnut, >3.33. 
ehieken, 2.33. 

Custard, 332. 

Fniit, .3.3.3. 
l.«nioii, .3.33. 

Oinelet, .322. 

Kamei|uiiu. >320. 

. S|)anÌ8h, 3.33. 

Veal, 2.T3, 

Soiips, 101-126. 

Rinding of, 105. 
eiearing of, 105. 

Making, 102. 
with Fish Sloek, 117-120. 
with Meat S»ock, 106-117. 
without Stoek, 102, 121-126. 
Asparagns, 113. 
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Síiiips, Bi-an, Hakod, 12-2. 

Hfati, lilaek, 121. 

Boaii, Striiijj, 115. 
liÌMines, 102. 

Biiiiillon, 101. 

Ikmilliiii, t'laiii, 117. 
('anliílovver, (’roaiii of, 114. 
('elerv, 122. 

(4“lery, Crcniii of. 11.3. 

('liiekeii, 110. 
t 'laiii aiid Oyster, 110. 

( 'lam, ('roani of, 120 
einin, with rnaelied Ejíns. 110. 
e'oiisoiniiié, 101, 11«. 
à la lìoyal, 117. 
au i'arniesaii, 117. 
aii.\ l'íites, 117. 

(’olliert, 117. 
rriiiees.><. 117. 
witli Venetables, 117. 
f’orii, 12 .' 1 . 
f’renni, 102 . 

Cr.-ey, 108. 

Diiehoss, 111. 

Fariiia, 110. 

(íariiishiiijrsand Foreeineats, 1.30. 
Ilalihiit, 123. 

' llypieiiie, 110 
Ini|)erinl, 112 
.liilienno, 107. 

Koriilet, 124. 

I.ottiiee, (’reaiii of, 114, 

Lima Henn, (■roain of, 122. 
I^ihstor llísqiio, 120. 

.Mfloanini. 107. 

Mook Tiirtle, 11(5. 

Mulliíratnwiiy. 115. 

()x-tail, los' 

Oyster, 118. 

Oy.ster, Freiieh. 118. 

Oyster, Gaiiilni, 110. 

IVa, 12.3. 

IVa, Split, 121. 

I’otap- ii la Keiiie, 111. 

I’otato, 124. 

I’olato, S« iss, 125. 
l’iirt^s, 102. 
l’iirtVs, ('hostniit, 115. 

Sahnnii, 12.5. 

Spiiiaeh, 11.3. 


.Soiips. Spriiig, 111. 

S<)iiash, 125. 

St. (ìerinaiii, 112. 

Toiiiato, 125. 

Toiiiato, f’ream of (Moek Bis 
que), 12(5. 

Toniato, with .StiKk, 107. 
Tiirkey, 110. 
riirki'h, 108. 

Veal aiid .Sago, 112. 

V’egetahle, 12(i. 

VVatereress, (’reain of, 114. 
M’hite, loo. 

S|)af!lietti, 91. 

Tiiiilmles, 315. 

S|iniiish ('ake, 424. 

(’reain, .'(65. 

Onielet, lOO. 

.Saiiee, 242. 

.Sauce for Saliiii of Diiek, 2.'}5. 
Soiirtk'., .3.3.1. 

.Spiee eookies, 40«. 

Spiiiaeli, 2I!8. 

à In KtVhiiinel. 2(59. 

I Boiled, 2(58. 

.Siilad. 29«. 

.Sou)), 11.3. 

S))onge (’ake, 417. 

('ake, (’hea)), 41«. 

('ake, (’reain, 417. 

_(’ake, llot \Vater, 416. 

Dro])s, 419. 

Fritters, 307. 

Spriiig Soiip, 111. 

Spiiii Sugar, 467. 

S<)uash, 2«9. 

Biseiiits, 67. 
llubhard, 2C9. 

Marrow, 2(59. 
l’ie, .395. 

Soiip. 125. 

Siininier, Boiled, 2(59. 

Suninier, Frieil, 1., 270. 

Smiinier, Fried, II., 270. 

Tiirban, 2(59. 

VVinter, Bnkeil, I., 270. 

'Vinter, Baketl, II., 270. 

"'inter, Boiled, 270. 

'Vinter, Steaiiieil, 270. 

Stareh, 5. 
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Surch. Corii, 6- 
l)extriiie, 6. 
l)extri)*e. 6. 

(ilyeogen, 6. 

Test for. 0. 

Sterilized Mil*, 495. 

SterlÌMK S*uce, 342. 

Stew, Beef, witli I)uiiiplinR», 182. 
Irish, with Dunipling!*, 197. 
Oyster, 118. 

.Seallop, 118. 

St. (iermain Soup, 112. 

St. .lainea I’addinf,', 3;i6. 
Stra^berry Basketa, 315. 
Bavariaii ('reain, 363. 

(’ottajíe l’iidding, 3.32. 
Filling, 434. 
lee, 368. 
lee Creain, 373. 

Moiiase, .379. 

I’res'erve, 484. 

' Sauce, .341. 

Short ('ake I., 83. 

Short ('ake 11., 83. 

Shert (’ake, Kieh, 84. 
S|ionge, 362. 

\Vhii), .347. 

String Bean Salad, 293. 

Ik-an Soup, 115. 

.StnAing I., 220. 

II., 221. 

('hestnnt, 227. 

for ('liieken in Aspie, .325. 

Fish, 1., 149. 

Fish, II., 149. 
for Miitton, 195. 

Oyster, 150. 
l’otato, 22H. 

for l’otted l’igeons, ‘2.30. 
l’oultry, 217. 
for Snielts, 152. 

Sneeotash, ‘260. 

.Sucro»e, 7. 

Sugar, 6. 

Barley, 7. 

Boiletl for eonfeetions. 453. 
Cane (Siierose), 7. 
to t'arainelize, 505. 

('hangeii in Cooking of, 7. 
Coinpo»ition of, 6. 


Sagar, Fniit (l)iabetin), 7. 

Fruit (Levulose), 7. 

Grape (Glaeose), 7. 
to Heat, 478. 

Milk (Laetose), 7. 

Spun, 457. 

Suet, 8,170. 

I l’tidding, . 3 . 37 . 

SulUiia (,'aramel.', 452. 

I Koll with ('laret Saiiee, 377. 

I Suii»hine ('ake, 418. 

' Siipréine of (Jhieken, .J17. 

; Sauce, 244. 

Swedi8h Rolls, 62. 

Tiinbales, 313. 

Sweetbread8, ‘206. 

à la l’oiilette, ‘207. 
aiid Baeoii, 207. 

Broiled. 206. 

( 'reanied, 207.' 

('reanieil, aiid (’hieken, 207. 
and (’ucuinber Salad, .301. 
eiitlets with Asparagiis Tips, 207. 
Cutlets of, à la Vietoria, 313. 
Larded, 207. 
with Toinato Saucc, ‘207. 

Swiss I’iidding, 335. 

Swordtish, Broiled, 148. 

Taiii.kr, Time, for (’ooking, .32-.35. 
for Boiling Siigar for (’onfee- 
tions, 45 . 3 . 

íor (.’ookiiig (’ereals, 85. 
of Measure» and IVeiglits, .32. 
e’oinposition of eíereals, 85. 
Coinpo»ition of Fish, 147. 
eomposition of Meats, 175. 
(Nnnposilion of Vegetables, 2.'i0. 
Tainariiid \Vater, 494. 

Tapioea, 6. 

Creani, .348. 

('nstard l’ndding. .3*29. 
l’eaeh l’iidding, .3‘29. 

Tartar Sauce. ‘244. 

Tartare Sauce, 248. 

Tartlets Folish, '199. 

Tarta, .399. 

Tea, 36, 

Blaek, .36. 

I Five o’eloek, .38. 
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Tea, Green, 36. 

Iccd, 'iS. 

Makinjf of, 38. 

Hussiai),38. 

and Cofíee-pot.'», Gare of, 509. 
und Coffee Stains, to Keiiiove, 
510. 

Terrapiii, 143, 156. 

à la Baltiinore, 157. 
à la Marylaiid, 1.57. 
ealf's llead, à la, 187. 
to Cook, 1.56. 

Moek, 23.1. 
to l'repare, 166. 

NVashington, 157. 

Thaiiksgiving lliniier, Menu for, 520. 

Pudding, .337. 

Third Hread, 69. 

Timhale Iron, to lleat, 314. 
Tiinbales, Chicken, 317. 

Forming of, 314. 

Ilalibiit, 31.5. 
lobster, 316. 

Mai'amni, 315. 

Riee, 315. 

Spaghetti, .315 
Swedish, 31.3. 

Tipsy Ihidding, .346. 

Toast, Browii Bread Milk, 68. 
Creani, 68. 

Creain Toniato, 68. 

Drv, 67. 

German, 60. 

Milk, I., 68. 

Milk, II., 68. 

Water, 67, 494. 

Toasteil .Salt Fish, 160. 

Tornato Fritters, .305. 

Cream Sauce, 242. 

Oeam Toast, 68. 

.lelly .Salad, 296. 

aiid Mushroom Saiiee, 242. 

l'iekle, 487. 

Freserve, 486. 

Saiiee I. (without Stoek), 241. 
.Saiiee II., 241. 

Sauce III., 241. 

Soiip, 125. 

Soup, Cream of. 126. 

Soup, with Stoek, 107. 


Tomatoes, 271. 

à la Créuic, 272. 
in Aspie, .324. 

Baked, 272. 

I Broiled, 271. 

Canncd, 484. 

Devilled, 272. 

Sealloped, 271. 

Slieed, 271. 

Stewed. 271. 

Stnffed, 272. 

Toiigne in Aspie, .324. 

Boiled, 184. 

Braised, 184. 

Breaded, with Tomato Sauce, 
469. 

Trianon .Sauce, 246. 

Tripe, á la ('reole, 186. 

A la Froven^ale, 187. 

Batter for, 186. 

Batter, in, 186. 

Broiled, 186. 
where Found, 171. 

I.yonnaise, 186. 

TrnfHes, 253. 

Tubers, 251. 

Tnniblers, Care of, 507. 

Turl>ot, Little (see Ilalibut), 137. 
Tumips, 273. 

ereamed, 273. 

Croquette8, 273. 

Mashed, 273. 

Turkey, 214. 

Boiled, 226. 
to Carve, 227. 

Gravy, 227. 

with ehestnnt Gravy, 227. 
Mineed, 2.‘14. 

Koast, 226. 

Koast, with Chestnut Stuffiiig, 
227. 

Sealloped, 234. 

Soup, 110. 

Turkish Pilaf I., 89. 

Pilaf II., 90. 

Soup, 1()8. 

Tutti Frutti, 485. 

Candy, 4.56. 

Twin Moiintain MufKns, 72. 

' Tyrolienne Sauce, 249. 





L'NKKKMKNTED nKKAI>, 56. 

(ìrape .luice, 48. 

Union Grill, 466. 

I'hps for Stale Hread, Ríi. 

L'teniiils and Store.s for Famiidiing a 
Sehool Kitelien, .52.5. 

Vamm.a Ick ('iíka.m I. (I‘hihulel- 
pliia), >372. 
lee OeHin II., .372. 

Gro^iiettes, .372. 

Saiiee, .3.3!). 

\Vafer8, 407. 

Veal, 201. 

: aml Sago Soiip, 112. 

l$inU, 204. 

Hlan()iiette of. 20.5. 

Hraisetl .Sliotihler of, 20.3. 

Bn)wr. Sauee, witli, 202. 
enHjnettes, 311. 

Cutlet8, 202. 

Frieandeaii, 203. 

Frieassee of, 202. 
lA>af I., 204. 

I»af II., 205. 

I»in of, à la .Tardinière, 203. 
Mineed, on Toast, 205. 

IlagoOt of, 205. 

Koast, 203. 

Vegetahle .\cid8 and whcrc Found, 14. 

Soup,'126. 

V’egetabies, 250-275. 

Care of, 251. 

Compositioii of. 2.50. 

Oioking of, 2.52. 

V’elontt'* Sauce, 2-38. 

V'elvet (’ake, 423. 

Candy, Molafae.s, 446. 

VenÌBoii, 214., 

Cutlet8, 231. 

Cutlet8 with Apples, 470. 

.lelly, 470. 

Koast I..eg of, 231. 

Saddle of, 231. 

Steak, Broiled, 2.30. 

Vietoria Punch, 371. 

Vinegar, 1.5. 

(^andy, 447. 

Virginia VV’aíIìes. 80 
V'ol-au-vents, .322, .386. 


VV'afkks, ,\lm«>m>, 411. 
Kolled, 410. 

Seoteh, 406. 

Vanilla, 407. 

VV'afHes, 70. 

Kaised, 80. 

Kiee, 80. 

Virginia, 80. 

\VaIiiut (^ake, 424. 

\Valiiut8, ereained, 452. 
I>i|i]ied, 455. 

.Tellied, .35^{. 

VVarining over Beef, 187. 

Fish, 158. 

Mutton and l.ainb, 108. 
Potatoos, 284. 

I’oiiltr}' and Gaine, 231. 
Veal, 205. 

VVashington Pie, 421. 

VV'ater, 4, 170. 

Aeidiilated, .506. 

Alkaline and Mineral, 5. 
Apolliiiaris, 5. 

.\pple, 404. 

Barley, 493. 

Boiled, 4 
eiain, 501. 

Currant. 404. 

Distilled, 5. 

Ilnrd, 4. 

I.iiiie, 10, 18. 

T.itliiii, 5. 

Oatmeal, 403. 

Poliiiid, 5. 

Kiee, 403. 

Saline, 5. 

Seltzer, 5. 

Soda, 5. 

Soft, 4. 

Siilplinr, 5. 

Taniariiid, 494. 
Tempcrature of, 4. 

Toa.st, 07, 404. 

Vieliy, 5. 

Waterrresa, 251. 

and Cucumbcr Salad, 202. 
Dressed, 292. 

Soup, Cream of, 114. 
Watrouakis, .320. 

VVays of Bnktng, 22. 



1NI>KX. 


r)<M 


\Vay8 of Boiling, 21. 

Boning, 2fì. 

Braising, 24. 

Broiling, 22. 

Oooking, 21. 

(^ooking Fish, 14.'). 

Kgging and ('rmiibing, 25. 
Frieasseeitig, 25. 

Frying, 22. 

Ijirding, 26. 

I’reparing Food for Gooking, 25. 
Koastiiig. 22. 

Santóing, 24. 

Stewing, 22. 

\Vedding Cake, 4.'<2. 

\Velsh Karebit I., 408. 

\\'elsh Korebit II., 409. 

\Vlieat, .50. 

l’roeesses of Milling, 50, 51. 
\Vliite Bait Garnish, 1.32. 

(’om Take. 75. 

Fish, 137. 

Fish. l’lanketl, 152. 

Monntain Crean), 4.37. 

Nut Cake, 428. 


\Vhite Sauce I., 2-37. 

Saueá: II., 237. 

Sauce, Thin, 237. 

Sauce, Thiek, for CutleU and 
('roquettes, 2.37. 

Soup,109. 

Soiip Stoek, 101. 

Soup Stoek I., 109. 

Soiip Stork II., 109. 

Soup Stoi k III., ;09. 

\Vine f’reani, .349. 

Dressing, .3.50. 

Jelly I., .352. 

Jelly II., 352. 

Saiiee, 343. 

\Vhey, 497. 

\Vintergreen \Vafers, 450. 

Yeast, .52. 

Fermentation, .52. 
l’lant, 53. 

VeIIow Sauce, 1., .340. 

Sauce II.. 340. 

Sauce, IVVhaiiiel, 243. 

Yorkshire Podding, 180. 
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eieveland’s 
Baking Powder, 

Manufactur«J oríi^nally by eievelanJ Brothers. Albany, N. Y., 
now by the Gleveland BakínK Powder Gompany, New York. 


has Iveii iised by Ameriean liousewives for twenty.tìve years, 
and those who have used it longest praise it most. 

It is perfeetly pure and wholesome. 

Its eomposition is stated on every ean. 

It is always imiform and reliable. 

It does the most work and the best work. 

It is the strong:est of all piire eream of tartar powders. as 
shown by the Dnited States and Canadian Government Reports. 

All the leading teaehers of eookery and writers on domestie 
seienee iise and reeommend it, as : — 


Miss Fannie M, Farmer, 

Prineipal Boston Cookini; Sehool. 

Mrs. Carrie M. Dearborn, 

Late Prin. Boston GookinK Sehool. 

Mrs. Sarah T. Rorer, 

Prin. Philadelphia CookinK Sehool. 

Marion Harland, 

Authnr of “ Common Sense in the 
Household." 


Mrs. Emma P. EwinK, 

Prineipal Chautauqua Sehool of Cooker\’. 

Mrs. D. A. Lineoln, 

Auihor of " Boston Cook Book.” 

Miss e. e. Bedford, 

Superintendent New York Cookin|'Schoot. 

Mrs. Eliza R. Parker, 

Author of " Eeonomíeal HousekeepinK.’’ 


Miss Kate E. NVhitaker, 

Superíntendent of Gookery in Public Sehools. San Franeiseo, Cal. 


♦♦♦♦♦♦♦♦♦♦♦♦ 


Our book of 400 ehoiee reeeipts mailed free. Send stamp and aJdress. 
eieveland Bakint; Powder Company. 81 & 84 Fulton Street. New York. 



PURE 

NUTRITIOUS VVELlrPREPAREL) 
•EASILY DIGESTED- 

TKIIl ©T^KIP^iaiE) 
AINI® IiEliT=PI^IlIFi^I^ll® 






FOR- 


AND CONVALESCEINTS 

forDY5PEPTIC DELICATE1NFIRM and 

— Afìllrin) IPlEIRSOfNS — 


-*UNR 1 YALLED«' 
fOR NDRSING MOTHERS 
H/NFA/NTS ANID) 



SoldDy —SMiPPmG Depot ~ 

D R U G G 15T5 ^ J 0Í1N Carle &Sons-NewYork- 


IMPERIAL GRANUM 

Has acquired the reputation of beinij a staniarJ Jietetie 
repnlation Is JeserveJ. While particularly excellent as a FOOD for 
ehìlJren. invaliJs, anJ the atreJ. it is also eapable of beinK ^rveJ In '""^1 delF 
eloiis anJ appetiiinK forms for the healthv as well as the sìek. W nte to I ni-. 
IMPERIAl. ORANIIM eOMPANY, New Haven, Conn., for their ncw 

Reeeipts for Preparing Dainty Dishes 


FOR INVALIDS AND CONVALE5;CF.NTS. anJ also for delicious. easily 
dÌKested forms of dessert for those In health. 



















FD55 



EXTRACTS 

• T<ESULTS IVILL BE OBTAINED BY USING 

Fosf 

iiiì6 FlíTvonti^ FjXtr(ict^ 






Why? 

Because of theit^ vibsolute purity 

Because of theitì unusual strength 

Because of theit^ deligate flafor 

AND aÌu\?I TEAGHERS 

TÌ^^L^í!ra£tsj^r^red aml used by Mrs. D. A. Lineoln 


bv 'Hlghest Award) 

^the Ma«achnsetts eharliable Meehanle 
A*sodatìon, 1892 . for Pnrlty and Snperiorlty 








KINGSFORD’S 
OSVVEGO STARGH 

THE STANDARD OF EXCELLENCE 


Kingsford’s Corn Stareh 



SOLD ALL AROUND THE VVORLD 


For the Laandry jt 


Sìlver Gloss Stareh 

A GIANT IN STRENGTH 
MATGHLESS IN PURITY 

Kingsford’s“Pure” Stareh 

FOR EGONOMY AND GOOD OUALITY 












/S/Ì/ìAv;, ‘ìrcii,^C/WCE} 



Mox’q 


Knox’s 

Sparkling Calves=Foot 
Oelatine 


The Purcst Made 


PUT UP IN GRANULATED FORM 
FOR QUICK HANDLING .• .• .• .• .• 


Knox’s 

Aeidnlated Gelatine 


Kequires no Lemons or other 
Aeid Fruits in makin}; Jellies 


THE GELATINE USED AND INDORSED 
BY MISS FANNIE MERRITT FARMER 



Send stamp for my little cook*book 
“ Dainty Desserts for Dainty People” 
CHAS. B. KNOX, J<)NNST0WN, N.Y. 
































emtitJirt/ /ut- 


i Pure and Wliolesome 

Ì deseribes the new artiele ot food just being 
! introduced and for your health's sake you 
i should investigate our 

|Cocoanut Butter 

1 . ■. 

I 


it is a superior artiele of guaranteed purity to 
be used in plaee of buttcr, lard or conipounds 
in eooking. Requires only one-half to two- 
thìrdsthe quantity uBed of other shortening. 
Endorsed by physieians for purity and by ba- 
kers and ehets tor its eeonomie value. Sold 
by all groeers. Write for free book about it. 

THE PURE FOOO PRODUCT CO. 





SOLE NEW ENGLAND AGENTS 

Mel.ellan & Brijj^ham Gompany 

Importers and Dealers in 

eonfeelioners’ and Bakers’ Supplies 

OfTìee and Salesroom 

50, 51, & 52 ehatham St., Boston, Mass. 






Old Gríst Míll Entíre Wheat 



^ 

A PERFEei HYGIEine SOBSTmjTE FOR COF- 
FEE, eOllTAIllIHG THE EHTIRE WHEAT 
KERNEL ROASTED AHD GROOHD 

It has all the delieate Havor of Moea anJ Java, but 
unlike these Coffees it Joes not proJuce biliousness or 
irritale the nerves. 

It aiJs Jijjestlon. is easily asslmilateJ^by the vveakest 
stomaeh, anJ assists nature in preservinR the eomplea- 
ion elear anJ fresh. 



BEWARE OF OaTATIOHS OR OTHER GOFFEE 
SUBSTITUTES SAID TO B£ AS GOOD. 


Sold only in l-lb. Gartons, 20 eents. 

Never in Bulk. 


SOMETHING NEW FOR BREAKFAST. 




Old Gríst MíII Toasted Wheat. 



THE TOASTED WHEAT IS A PERFECT HYGIEHie 
FOOD. 

As fresh brea J beeomes more easily JÌKesteJ by toast- 
Ine. so in our proeess of preparinR anj toastinR the 
Wheat the same ehemieal etianKe takes ptaee. which 
renJers it easier of asslmilalion, at the same time eivíni; 

'* I'alatable. makine 
Iho TOASTEI) W HhAT a Jelif^ht to the robust anj 
healthy. anJ a hoon to the invaliJs anJ eonvaleseents. 

Glve It freely to the ehildren ; they thrive on It. as 
It Is not heatlnK like Oat .Meals anj other Oereals. 

It eontalns all tliL- health-givln;' qualities of the 
wheal: the phosphates. nitrates. anj fat-proJucine 
qua ities are fully retainej, which are the neeessary 
qualiti>s for strenKthenlng the bones, muscles, anJ 
nerves. 

An lntroJuction of thls remarkable Health FooJ to 
your fjmily wlll Jemonstrat^ Its wholesom€ 3 fiJ nutrl* 
iious qualities. anJ renJer It an InJispensable neeessitv 
of the breakfasl Uble. * 

A»k your Kroeer for a .sample. If he Joes not 
eat^^ry it in stoek. inslst on hls obtalninv itfor you. We 
will furnlsh the samples free. 

POTTER & VVrigHTINGTOIS, 

Manufaclurers of OlD GmsT .MlLL Health FoODS 

60 COMMERCE STREET, BOSTON, MASS., U. S. A. 


Toáitíd 






























Good Housewives 
prefer • 

Squìre’s 

Hams >* Baeon 
Leaf Lard and . 
“Arlington” Sansage 

They are Superior 
to all other brands 

THE BOSTON eOOKINO SCH(K)L 
uses and reeommends .* 

Squìre’s 

Pure Leaf Lard 

John P. Squire & Co. 

Boston 
















Ghoìee 

Hoose Furnishings 

FORZIGH AlfD DOMESTie. 


O other house in this country eon show 
8uch a variety. Freneh Fry Pans; 
Jelly Sieves; Enamelled, Tin, and Gopper 
MouId8— more than taoo pattems and dif- 
ferentsizes; SouffléDishes; CofTee Mills ; 
Pepper Mills; Table eoffee Roasters; Cof- 
fee Potsand Maehines; Potaufeu; Shirred 
^KK^>hes; CasseroIes; Marmites; Salad 
Forks and Spoons ; Salad Washers; Cook's 
Knives; Hateletts; Vegetable Cutters ; 
Paste Cutters; Ramikins; Parisien Potato 
Cutters; Wood Cooking-School Spoons; 
also, a large variety of English and German 
Culinary Goods. 

Wecall speeial attention to our Plate Warmer8, 
to U8e with ehareoal and for register. 
English Knife Maehineselean from two to eight 
knives at a time. Also Knife Boards, 
FireplaeeFittings, Andirons, Fenders, FireSets, 
Brushes, and Bcllows. 




We hare iinpnrted a laie of lalesl COOK BOOK8. eleifantly 
illnMrated in eokn. with all infonnatinn a« lo |iurchasiiiK markel 
snpplies ; entlery and earrina : aettina the tnoM elaborate tahlea, 
from the aimpled to the tnoat eleifaiit entertainiiieniN. Theae 
are at thr ditpoial of enMninets. FKEE FOK ONE WEEK ; 
after thst, 3 eenta a day, tUI retamMl. //■ 

F. A. WALKER & CO. 

House Furnishers 

Importers .-. Wholesalers .-. Retailers 

Estsbllahed. 183». 

e^talo^es iHth 3^100 ì 1 ltt«trjiHnn« at Store, or niailril 
00 reeeipt of 10 ccnts*for iitAÌlim;. 




[fm] 











































The HUB Line of • 



RANGES 


The WorId’s Best 


Made in a variety of sizes, 
snitinjíthenitothe varyìng: 
demands of the smallest or 
the larjeest families .• 


The Hnb Ranges 


Are everything tliat a Ranjje shoiild 
be, Large, Handsome, and .• 


Perfeet Bakers! 


'Thíi Hiih D*’ino*A<s exclusively by Ihe Bo.ston, New 

I lie I I Ll n York, Worcester, New Haven, and other 

eookinij Sehosils for the exemplifìcation of the most delieate eooking pro- 
eesses. A Ranjíe that will sult the exacting demands of the eooking sehools 
must be the best for family use .• .• .• .• .• .• .• .• .• .• .• .• .• .• .' .' .• .’ 


Hllh P'in leading dealers throughout the 

1 lie I llllz fvetllj^es eoimtry. In plaees where we have no 

agent we offer speeial inducements to purchasers to buy of us direet .• .• .• .• 


Our Double Stores, the larjtest of the 
kind in New EnKland, are loeated at 
48, 50, 52, and 54 Union St., Boston 


LADIES INTERESTED IN THE COC)KlNG ART ARE REQUESTED 
TO CALL AND SEE THESE LATES'Í AND FINEST SPEdMENS 
QF STOVE eONSTRHG TION. C1RC ULAR S A ND OTHER IN- 
FORMATION W1LL BE GLADLY MAILED ON APPLIGATION 


Smith & Anthony Company 

48 to 54 Llnion Street, Boston, Mass. 





















Read’s 

“Odorless” Refrigerator 

In Which You Can PnJ Vegetables, Fruits, 

Berries, Meats, Fish, Cheese, or 

Anything That Has An Odor ‘"S‘'‘her with Milk and Hntter, leaving 

’ the tw() latter in open vessels, 

WÌthout eontamination. “lessiee than other refrigerators,aml 

it needs no vvashing out. Voii assiinie no risk.as 

Your Money WiM Eie Refunded artides wiii 

eontaiiiinate your butter or milk. 

The Keyser Manufacturing Co. 

Sole Manufacturers. 

Representeil by 

E. H. SHORTISS, Chattanooga, Tenn., U. S. A. 

Oo Canal St.. Boston, A1a.ss. 


REeOMMEIfPED by Mlss F. M. FARMER, Prineipal Boeton Gooklng Sehool. 

READ'8 **0D0RLE88" u>c(I st the lehool. 

REeOMMElfDED by Mrs. SARAH TTSOH RORER, Prlneiptl Philadelphl* eooking 
SellOOl. READ'B ^ 0D0RLES8 *’ uwl «t ihe lehoal. 

REeOMMENDED by Mra. GESIlfE LEMGKE, Prinelpal Brookline Gooking Sehool, H.T. 

R EeOMM EHDEp by Mrs. EMMA P. EWIBG, SuperinteiKlent Chatanqua Gooking 
Sehool, Chatauqua, R. T. 

REeOMMETOEp by ELLA LDRLA HOTLE, Prinelpal H. 0. Cooking Sehool. 


.• .• Kead ’s .• .• ‘>''"1: pUc«l In tbe up|)er ehiniher. the eoM air poBe. <town the eold air «uca .and 

“ Odorless ’’ "”** *''* P’^vl.lon ehamher near ihe hnttom. gattlng nad.r all wana alr aad 

Ref riireratnr “** “““ "I' ^ provHloa chaiab«r, to eaeh end of whlch 

'' PT'*’ are attaehed, and ihe vana alr and odon paaa np throaeh U>«a« plp.t (and 

^ haek ^er Ihe iee .. in .11 .aher.) lo in oi«ninK in the IkI. where Ihey pa« throoKh an air ehan.ber 
^wc<)n the outMde nnd injide eaM-t of the litl. an.l Ihen pan oul into the open air, lhu< aroldÌDK aU colli.ion 
ofeold .<nd wartn air eiirTent. to Iiur1ful in the preverration oí food. 

.K . r"^"‘ "" c'>*">l>« í* abaolnUly alr tl«ht froin tb. le* chamb.r, «o thai in openinir 

la of ihe proviJoo ehamher no wann alr ean com« In eontaet wtth th« lc«. Such wann air «a U 
aamittea when door i» o|>ctied. up warm air plpes and out. 


THE READ’S “ODORLESS” REFRIGERATORS 
ARE PERFEeTLY DRY AND WII.L NOT SWEAT. 


E. H. SHORTISS represents the KETSER MAHDFAenjRDIG C0. 

In the lfew England States. 

Offiea: and Wareroonu: 90 Ganal St., BostOH, MaSS. 
WriteJor ^taiogne. Telephonej Ha ymarke t 85, Boston. 







Crimped Crust ^ ^ 
Quaker Bread 

Is the svveetest and best that ean be turned out — dainty 
of crust, rieh and moist inside. 

It is eommon-sense bread ; it is seientifie bread. 

Every virtue of the flour, every aroma of the bread, is held 
as you never saw it before. 

It is more nutritious, and will keep longer than any other 
bread without beeoming stale. 

The great ^eeret is in the pan. Simple as a elothes- 
pin. It steams as well as bakes the bread, and never 
burns it. 

Quaker erimped Crust Bread 

is espeeially reeommended by Miss Fannie Merritt Farmer. 


Witchkloth 

The Magie Polìsher 


S AVES Work and Worry. 
AVES Wear and Tear. 
AVES Time and Tronble. 


And it Saves Money. 


The simplest and best of all the polishers. The eleanest 
and quickest. Try it on the silverware, thé bieyele, the 
piano, the harness, the glassware —on any polished thing 
that has lost its shine, and you M1 be astounded and delighted 
with the result. Like a pieee of eotton eloth to look at. 
Used as you ’d usc a wiping rag. 

It hurts nothinK. It eosts next to nothing. 

All dealers, or send i 5 eents for sample pieee to 
Asbury-Paine Mfg. Co., VVayne Junction, Phila., Pa. 





E8TABLI8HED 1780. 

WALTER BAKÉR & GO. Ltd. 

Dorehester, Mass., U. S. A. 


The Oldest and Largest Manu- 
{acturers of 


PURE, HIGH GRADE 

Goeoas and 

Ghoeolates 


ON THIS eONTINENT. 


VVALTER BAKER & CO-’S 

Goods. made at DORGHESTER, MASS., U. S. A. 


IVo ehemieals are ased in tlielr inana- 
faetares. 

Thelr Breakfast Goeoa is abiiolntely 

f iure,(leliciou8, nutiitiouf>,and eosts 
ess than one eent a cu|>. 

Tlielr Premlnm IVo. 1 Ghoeolate ia the 
lie8t plain ehoeolate in the market 
for fainilyu8e. 

Tlieir German Sweet Ghoeolate is 

f jood to eat and pood to drink. It 
8 palatalile, nutritiou8, and health- 
ful; a great favorite witb ebildren. 


Barnn von Liehig, one of the best known wrlter8 on dieteties, 8aji»:— 

“It [Coc<>a] Ì8 a perfeet foo<l, as wljole»onie as delIclou8, a benefleent re- 
storer of exhausted power; but its ^iialltynmst be good, and it inust be 
carefully prejiared. It is highly noiirishlng and easlly digested, and is 
fltted to repair vasted strength, presen'e health, aiid prolong life. It 
agrees with dry teini>erameni8 and eonvaleseents; wltli mothers wlio 
nnrse their ehildren; wlth those who8e oeenpations oblige tliem to 
nndergo severe inental strains; wlth pul>lio si>eaker8 and with all those 
who give to work a i>ortlon of the time needed for sleep. It soothes both 
stomaeh and brain, and for thls reason, aa well aa for othera, it is the best 
friend of tbose eiigaged in literary pnr8uita.’* 


eONSOMERS SHOULO ASK FOR ANO BE 
SURE TMAT THEY OET THE aENUINE 








82 Years’ Saeeess 


Stigkney & POOR 

Spige Co. 



Foanded 1815 


Pure Mustards 
Spiees 

GreamTartar 


Herbs 


Ete., Ete. 


The Largest Orinders of Pure Spiees 
in the World .• .• .• .• .• .• .• •• 

Hìjthest AwardQoId Medals, 1890-1892 


Piirity and Quality Unexcelled 


Ask your (iroeer for the above 
brand of Spiees .• .• 

Paeked In one-fourth Ib. foll paekaites 
or In one-fourth Ib. full welght eana 




















Perfeetion. 


É 




y interestedinliavingavaried ® 

a damty and a rvliolesome liome bill of ® 
íare, nse the perftet shortening- | 

eOTTOLENE 

^lakes everv it" •--!_1 


f and'del^^T Ì 

madk o.vly „y •>' ^ 

THE N. K. FAIRBANK eOMPANY 

ehieago, St. Loui.. NewYorir Y. 

S.n P..„,..n, N.,í o;u.„."““'’i,„r“-0''P»l., g 



















OVER ONE THOOSAND SHAPES AND SIZES HAVE BEEN THE 


uvr«i^ -- - 

STANDARD 20 YEARS 


BRANGHES: CHICA(10. 

r;.- ^orpTV^. 00. so'r U,r^ORTM STRaer. 




With the use of 


Kíng Arthur Flou 


eomes a better understandíng eoneerning quanty 
bread. 

Absolute Purity .*. Delieate Flavor 
Amount of Nutrition 

possessed by the King Arthur Brand,together wit 
the good qualities usually found in fírst-elass flou 
makes King Arthur perfeetion. 



Sands, Taylor 



WhoIesaIe Dístríbutors, 
í 72 State Street, Boston. 







WOULD TELL YOU THAT 

Q Georjees Codfish 

IS THE VERY BEST COD- 
FISH CAUGHT IN THE SEA 

Lord’s 

“ Hateheled” or 

Tnd* lUrk 

“Without Bones’ 

Tnd« lUriL B*(liUrwl 

irands are raade frora Genoine Georges Codtish- 
hat ’s why they are soperior to 
ther brands 

Warrante«l Without Bones 
A Trial Wlll Prove It .• .• 

i'our Dealer will supply you 





W. H. Lord , Dedham, Mass, 



A Luncheon Delíeaey, and a Pure Fcx)d Product 


Kennedys 

Phíladelphía Water Thír 





^ -tét* 

'T>\* ToíVk <»o. 


Crispand.-. Daínty.-. 

Delicíous flavor 


In Handsome and Appropriat 
One Pound Paekages 



Mantifaetored by. 

The New York Bíseijít Gompany 

Cambrídgcport, Mass. 



















No hoLisekeeper need have to 
apologize for her kitelien. A well 
eníoreed rule of order and Ivory 
Soap will make it an attraetive 
and appetizing spot. 


Oopjriihll»i. hj Tho ProoMr M Oomhlo Co..Cln il 



































